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Brokerage and Commission 
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Products 
LUMAN R. WING é CO. 


42 River St., CHICAGO 
WHOLESALE COMMISSION MERCHANTS IN 








Salmon, Canned Goods, | 
Raisins, ‘Dried Fruits, Etc. | 


2-4 Wabash Avenue, Chicago 


GOODLETT ¢ BOLLES 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits, 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 








E. C. SHRINER G&G CO. 


Manufactarers’ Agents and Brokers in 


Gated Goods and Cans 


BALTIMORE, MD. 





DALLAS MERCANTILE CO. 
®ROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
So. McAlester, 1. T. 


DALLAS, TEX. 


Inter-State Brokerage Co., 
We travel men. 





WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 


Ganned Goods... 


42 RIVER ST., CHICAGO 


| Correspondence Solicited. 





=CHICAGO | Liberal Advances on Consignments. 


| 
| EMERSON @ HALL 





OFFICES: 


OMAHA, ST. PAUL CANNED GOODS 
MINNEAPOLIS DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jebbers in Nebraska and Minnesota. 





T. J. O7BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 


42 RIVER ST., CHICAGO 














AHRONS-SEIBERT CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
“TABASCO SAUCE 
Correspondence Solicited. 





HANNA & SMITH, 


BROKERS IN 


CANNED GOODS AND CANS 


BALTIMORE, MD. 


J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 


S. P. CALKINS 6 CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust 
MEMPHIS, TENN. 











FERD. C. WHEELER, Jr. 


605 Penn Building 
PITTSBURG, PA. 


Canned Goods and General Merchandise 
BROKER 


Personally cover ali jobbers within a ra- 
dius of 100 milesiof Pittsburg 








eS 


LOUIS M. PARK COMPANY 


Established 1896 


Canned Goods 
pag Brokers 


Note.—We cover all jobbing points ceruiary to 
Se ae. No better equipped brokerage firm 
in the west. 


OFFICES 
Minneapolis 





WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building 
INDIANAPOLIS, IND, 


HOOKE-FIELD CO. 


SAN FRANCISCO, CAL. 
Wholesale Commission and 
Canned Goods Brokers 


Bastern Corn and Peas a Speciaity 





WALTER A. FROST & CO, 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. a CHICAGO 





GETTYS & GILBERT, 
BRDKERS AND 
COMMISSION MERCHANTS 


CANNED Goobs, DRIED FRuITs, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce St., ST. LOUIS, MO. 





Griffith-Durney Co. 
TEMPORARILY LOCATED AT 
1159 Jefferson St., Oakland, Cal, 


ADDRESS ALL CUMMUNICAT \®NS THERE, 





£. A. Vandever Vandever & Schroeder 
MINNEAPOLIS, MINN. ST. PAUL, MINN: 


Canned Goods «4 Cans 


BROKERS 
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Canned Goods Brokers and Commission Houses 



























THE J. M. PAVER COMPANY 
EXCLUSIVE CANNED GOODS BROKERS 
INDIANAPOLIS, IND., Majestic Bldg. CHICAGO, ILL., 53 River St. ST. LOUIS, MO., 605 Granite Bldg. 
BAKER & MORGAN | P. R. DELILE & CO.}J.C. JOHNSON 
MANUFACTURERS AND PACKERS CAMBRIDGE, MD. 
SALES AGENTS Mercantile Broker 
CANNED GOODS GENERAL MERCHANDISE BROKERS Sine Seere. 
; West New Brighton, New York City TOMATOES AND CORN A SPECIALTY. 
BROKERS Alse Philadelphia, Pa., Baltimore, Md., Boston, Mass., Prev- cemeteries 
Me tnd Albay RS Cona., Springfield, Mass., Portland, Located in ie seater - & eanning belt of 
‘ cee o aryland an elaware. 
We cover all of the Jobbing Trade in the Fast. Familiar with Packers and the Brands 
Accounts solicited in Canned Goods, Dried and ; 
eaten ~ Assen ve . packed in this locality. 
ABERDEEN, in MARYLAND er ten ace a a Prepared to execute orders on favorable terms. 



















DOMINICK G, CRONIN NORMAN W. CONYES 


CRONIN & CONYES 
BROKERAGE ano COMMISSION 


——BROKERS 
H . CANNED GOODS, DRIED FRUITS, BEANS, ETC. 
Our Specialties NASHVILLE, TENN. 

105 &107 HUDSON STREET 


CORN & TOMATO ES Twelve years experience in Selling to the Jobbing Trade, CORRESPONDENCE SOLICITED NEW YORK 
Five years experience as Gen’l Manager of Canning Factory. 


E. T. KIRKPATRICK & CO. 


WHOLESALE SELLING AGENTS 





































Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 











Hawkins 
Universal Exhauster. 


The cans are received in single line automatically and 
carried by intercommunicating revolving discs. The 
steam is supplied by curved pipes which conform to 
the lines of travel of the cans. 













This machine can be furnished any size and any 
capacity desired. 











Standard Capacity 
Sizes 3 lb. Cans SIZE 











- No. 8 45 per min. 5x11 ft. 
This is the Best Machine in use for making Tomato Pulp for Ketchup and for 10 oie 5x13 “ 
Preparing Pumpkin fer Canning. 12 68 4 Sn05 * 
It is rapid, continuous in action, and self-cleaning 14 80 fF 5x17 * 
; ‘ 4 16 91 a 5x19 “ 
CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 






day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. ave on 
ALAN ESTERN AGENTS 


Sprague Canning Machinery Company, SPRAGUE CANNING MACHINERY CO. | 


CHICAG O- 42 RIVER ST., CHICAGO. 














For further particulars address 4 
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COTTINGHAM 


SELLS 





CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





Hominy! 


@ The packing of this article has proceeded thus 
far with but crude and home made apparatus for 
doing the work. The demand for this excellent 
article of food has, however, grown so rapidly 
that special machinery is now demanded for its 
manufacture. We are prepared to satisfy thig 
demand with a line of simple, substantial and 
effective machines which at the same time does 
not call for a large expenditure in the equipment, 


HOMINY WASHING MACHINE 


@ This line consists of the following machines 
which cover each step in the process: 


Mixing Machine 

Chitting or Hulling Machine 
Washing Machine 

Boiling Out Kettles 


@ The above machines are so designed as to 
make the work continuous and systematic. 

@_After treatment by the above machines the com 
is ready for the can and for the remainder of the 
process, such as filling, capping ahd sterilizing, 
our well-known line of Plummer, Hawkins and 
Sprague apparatus can be adapted to these oper 
ations. We are prepared to furnish all formulas 
and instructions necessary for properly preparing 
this article to all purchasers of the machinery. 
@We invite the correspondence of all interested. 


Sprague Canning Machinery Co, 


42 RIVER STREET 
CHICAGO 





































LAST WASTE 
ANY SIZE OR 
SHAPE A A 


WRITE TOUS 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ano STREATOR. ILL. 

















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET 





NEW YORK 























THE CANNER AND DRIED FRUIT PACKER. 5 


AAA AAAAAAAAAAADAAADAAL AAA dp iitieted>t 


BARGAINS 


Crosby Lock Seamer, equipped for No. 2 and No. 3 
standard cans. 

Crosby Header for No. 2 standard cans. 

Crosby Rotary Crimper for No. 2 and No. 3 cans. 

Crosby Rotary Crimper for No. 2 and Gallon cans. 

Utica Industrial Co. Header for No. 2 and No. 3 cans. 

Utica Industrial Co. Header for No. 2and Jersey.No. 3 
cans. 

McDonald Testers for sizes up to gallons. 

Ayars Automatic Tester for No. 2 and No. 3 cans. 

Bliss No. 3 Press for gangs of dies. 

Rotary Resin Pulverizer. 

Fay & Scott End Soldering Machine. 

Sprague Corn Cutters, 1893 model. 

M. S. Corn Silkers. 

Conant double filler corn Cookers. 

Burnham double filler corn Cooker. 

Huntley No. 6 Pea Graders. 

Stevens foot power Tomato Filler. 

Lockwood Carburetor. 

4-H. P. Upright Engine. 

12-H. P. Horizontal Engine. 

1000 reams 10x14 Tissue Wrappers. 

350 reams 12x16 Tissue Wrappers. ~ 

2 Knapp No. 2 Labeling Machines. 








_ 


a 
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ALL OF ABOVE IN FIRST CLASS CONDITION 
PRICES AND TERMS ON APPLICATION 


S. F. SHERMAN 


UTICA, N. Y. 
POOOOS OOOO SS SOOOOSHOSOOO OO OOOOOOOSSOOOOD 
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THE CHISHOLM-SCOTT Co. 


PEA HULLING MACHINERY 





| Baltimore Headquarter: 


Works: ' | 
at office of the 


SUSPENSION BRIDGE, SINCLAIR-SCOTT CO., 


Niagara Falls, Wells and Patapsco Sts., 
N. Y¥. Rear of 1800 Light St. 











GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 






















TOMATO 
| Canning Machinery 


| 
| 
| 
| 





BAKER'S GRASSHOPPER SCALDER 


We manuiacture a Full Line of Tomato 
Ganning Machinery, including the above 
well known machine. Send for circulars 





SPRAGUE CANNING MACHINERY CO. 
Daniel G. Trench & Go., General Agents, 
CHICAGO, $ $ g : ILLINOIS 
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Tomato Canning Machinery 





The Jersey Queen 
TOMATO FILLER 


We manufacture a full line of Tomato Canning Machinery, 
including the above well known machine. Send for circulars. 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH é CO., General Agents, CHICAGO, ILL. 














TOMATO 
CANNING MACHINERY 








THE TRIUMPH SCALDER 


We manufacture a full line of Tomato Cohisel 
Machinery, including the above well kno . 


machine. Send for circulars. “® \ 


Sprague Canning Machinery OF 
DANIEL G. TRENCH & CO., General Agents 
CHICAGO, ILL. 














**Slaysman’”’ Inclinable Top and Bottom Press 
°o.3A 


““*Slaysman”’ Upright Top and Bottom Press 
°.3 





Manufacturers of 
Automatic Can- 
making Machinery, 
including Lock 
Seaming Machines, 
Headers, Crimpers, 
Floaters and Testers 








This illustration represents the general style and appear- 
ance of the No. 3A, Power Press in an inclinable position. It 
is the best Top and Bottom Power Press on the market. All 
bearings are reamed and scraped. 


Slaysman G Co., 


Write for 
Prices and 
Discounts 


Factory: 125-127 E. Falls Ave. 
BALTIMORE. . ° ° ° ° ° 





This illustration represents the general style and appear 
ance of the No. 3A, Power Press in an upright position. It 
is the best Top and Bottom Power Press on the market. 
bearings are reamed and scraped. 


Office and Salesroom: 200 W. Falls Ave 
MARYLAND 











PRODUCE 


LABELS 


THAT SELL GOODS 


Factories: 


BROOKLYN CINCINNATI 
MONTCLAIR 


Sales Offices: 


BALTIMORE, MD. 406 Marine Bank Bldg. 
BOSTON, MASS. Board of Trade Bldg. 
BUFFALO, WN. Y. 338 Ellicott Square 
CHICAGO, ILL. 207 Trude Bidg. 
CLEVELAND, OHIO © 382 The Arcade 
DETROIT, MICH. 34 West Fort Street 
INDIANAPOLIS, IND. 408 Traction Bldg. 
MINNEAPOLIS, MINN. 814 Lumber Exchange 
NEW YORK, NW. Y. 290 Broadway 
ee aseos Gite PHILADELPHIA, PA. Mariner & Merchant Bldg, mean 95-101 Non THiRo Sr. 
ete PITTSBURGH, PA. Monongahela Bank Bidg, —— 
ST. LOUIS, MO. Frisco Bldg. 


| | SAN FRANCISCO, GAL. 924 Montgomery Steet ii 




















A GOOD 


HAPPY NEW YEAR 
RESOLUTION 


Resolved, that beginning this New Year 


I shall exercise judgment and economy in every 
branch of my business. I shall commence by 





using the best labels that money will buy, even 


if they. seem at first to be more expensive, 
for | know that in the end the best is the 
cheapest. 


I shall place my order NOW to insure 
early delivery and | shall hand it to the 


United States Printing Company, because 
I have CONFIDENCE in them as a 


“One Fair Price” House. 


_A Label Buyer. 
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It would worry you SOME to know your 
principal competitors were using a machine 
which did twice as good work as your own did 
and it should worry you just as much, and for 
the same reason, to know they were using 


tandard 
olderin 


lux, 


and you were not. It does many times better 
work than any of the others. @ Next week, 
I'll tell you another reason why you should 
use my flux. 











MANUFACTURED BY 


Marlou Chemical Gompany, Jersey City, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 

















rreAUtO . 
Lipper 


Attaches to the Hawkins Capper. Hun 

dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 24% and 3 Ib. cans. 














FULLY GUARANTEED 


S 


ORDER EARLY. 


We have to refuse late orders 
every year 


rs 


Chicago Solder Co. 


DANIEL G. TRENCH & CO., General Agents : 
42 RIVER STREET, CHICAGO, ILL. 44-56 N. Union St., CHICAGO, ILL. 
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Corn Canning Machinery 


THE ULERY M. & S. SELF CLEANING CORN SILKER 


Makes a great improvement in removal of Silk as compared 
with all other machines—and is in use in nearly 
all the large factories. 


The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 
the well known Model M. Sprague Cutters. 
Send for detail descriptions. 


Sprague Canning Machinery Company 


DANIEL G. TRENCH & CO., General Agents, CHICAGO, ILL. 











THE EMPIRE CLOCK—Automatic Process Alarm 
HOW IT WORKS 


The outer frame with plug holes is stationary. The inner 
dial marked with numbers indicating minutes revolves. 

The hand or pointer is attached to the inner dial and 
revolves with the inner dial (relative position of hand to 
number on dial always remains the same.) 


HOW TO WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be opposite the figure on inner 
dial, which indicates the number of minutes you wish to cook. 

The pointer or hand attached to and travelling with the 
inner dial will reach that plug and set off alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. 

Unload kettle which bears same number as the plug—re- 


move plug. © 


Any ordinary number of kettles may be timed with one 
clock. 

Forget that hands of a clock travel past numbers on a dial— 
The hand of this clock does not. 

Remember that the hand of this clock will always pass a 
point marked on the outer frame opposite a given number on 
the dial in the number of minutes indicated on the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 





For further particulars address 


SPRAGUE CANNING MACHINERY COMPANY 


DANIEL G, TRENCH @& CO., General Agents 











Power Transmitting, Elevating and 
Conveying Machinery 





Rope Transmission Belt Conveyors 





Appliances, for all purposes, 
Chain Belting, Barrel Elevators, 
Sprocket Wheels, Package Carriers, 


Spiral Conveyors, 
Elevator Buckets. 


Friction Clutches, 
Shafting, Pulleys, Gearing. 


Webster M’f’g. Co., 


1075-1097 West Fifteenth St., CHICAGO 


NEW BUCKLIN 
PEA FILLER AND BRINER 























—————= MANUFACTURED BY 


THE SINCLAIR- SCOTT COMPANY 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 
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THE PLUMMER PEA FILLER 
Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 





THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and embodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
= BLANCHING PEAS— = 


This machine is different in principle and construction from 
other machines, maGe to imitate it, in general outer appearance. 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
ot transferring the peas from one tank to another and varying 

treatment of the peas in each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it cannot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plummer Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH G&G CO., General Agents 
CHICAGO, ILL. 
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The Mystery of Success Hey den 


Those intangible somethings called ‘‘Fate,”’ 
“‘Luck,”’ etc., to which is often ascribed success S 


or failure have no place in a modern cannery. 
Certain supplies and methods applied with a 
Not a Preservative, 
But a SWEETENER 


reasonable amount of judgment will repeat suc- 
cess time after time as surely as others repeat 

Purer, cleaner, more healtful, cheaper and 
better to use than cane sugar. 


failure. With 
WRITE FOR AUTHORITIES 


WYANDOTTE 
A. KLIPSTEIN & COMPANY, 


Canner’s Cleaner and Cleanser 
122 PEARL STREET, NEW YORK CITY 








all cutting, paring, slicing and cooking machines, 
None Genaine except with tins, vats, utensils, knives, 
floors, tables, in short, 
every spot about the 
cannery may be kept 
scrupulously clean, sweet 
and pure with little work 
and at small expense. 





Warehouses at Buffalo, N. Y.; 
Wyandotte, Mich.; Chicago, Ill. 


BRANCHES: BOSTON, 283-285 Congress Street, 
PHILADELPHIA, 50-52 N. Front Street, 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie Street, 
HAMILTON, CANADA, 24 Catherine Street N. 
MONTREAL, CANADA, 17 Lemoine Street. ( 
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The Hammond Labeler 


FOR THE 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 


In Every Barrel. 


The J.B. Ford Co. wis. Wyandotte, Mich. 
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If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 
If you did not see our Labeler let us send you some information concerning it. 


A 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 
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THE POLK AGITATOR PROCESSING SYSTEM FOR CORN 
shortens the time of process to 35 minutes, cools the goods properly in seven 
minutes and makes a marked improvement in both Color and Flavor 
as compared with ordinary kettle process. 











The Mechanical Form in which the 


Polk aor a: -_ 


Will Be Used During the Packing Season of 1907 
—=$ == Is as Follows ——— 


Substantially the-same as that shown at Onarga during the past season. 


The items which will go to make up one line with capacity equal to cooking 
and cooling for one line of corn machinery, using 40x72 kettles, will be: 


One Receiving Racking Frame which receives the cans in single line, as they 
come from the Hawkins Capping Machine and arranges them in a series of 
runways, holding approximately 500 cans and provided with levers for feeding 


entire 500 cans to a crate of similar construction. 

Ten Special Polk Crates complete with separate trucks. 

Seven 40x 72 retorts arranged to receive crates and provided with all necessary 
thermometer, steam gauge, etc., etc., also necessary attachments ready to con- 
nect to water and steam supply. 


Seven driving mechanisms (one for each kettle). 


One discharging frame, which receives the entire charge of a crate and re-con- 


verts the cans into single moving line, accomplishing exactly the reverse of the 


_receiving racking frame, and presenting the cans ready for boxing machine, or 


to be conveyed to any desired point. 








For Further Particulars Address 


Sprague Canning Machinery Company, 
CHICAGO, ILL. DANIEL G. TRENCH & CO., General Agents 
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FIRE AND FREIGHT 














@. Did you ever think what 
a safeguard our numerous 
Factories offer you against 
loss of your CAN SUP- 
PLY by fire? 
Or what a_ saving in 
freight is caused by their 
wide and favorable loca- 
tion? 

















American Can Co. 


New York Baltimore—Chicago——San Francisco 
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with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY THURSDAY BY 





THE CANNER PUBLISHING COMPANY, 
22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, OME Year... 1... ceeesecccsceeecees oe 
All Foreign, one year 

* Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 


.-. 83.00 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Canner and Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICB AS SECOND-SLASS MATTER 


omeaedl 
a 


The man behind the gun is now “Czar” Harvey W. 
Wiley. 








* * * 


As a rule grocery jobbers have been too busy this 
week with the inventory to buy canned goods. 
o:. 2° 
Remember that we’re operating under the national 
pure food law now. It became effective on Tuesday. 
x * * 


All arrangements for the annual joint convention 
of the canners and allied industries, to be held at 
Buffalo, N. Y., the second week in February, have 
been completed, and all that remains is to await the 
arrival of the date. An immense attendance is as- 
sured. You will miss it if you don’t go. 


Reviews of the past year and forecasts of the com- 
ing twelvemonth by leading journals are principally 
interesting on account of the fact that practically all 
of them see plenty of good signs for 1907, during 
which the wonderful commercial record of 1906 is not 
merely expected to be equaled but exceeded. 

$2.3 


The United Kingdom imported during the eleven 
months ended November 30, 1906, 11,391 cases of 
canned tomatoes from America, 11,898 cases from 
France, and 182,138 cases from Italy, or a total of ap- 
proximately 205,000 cases in eleven months, averag- 
ing about 18,500 cases monthly, or 222,500 cases an- 
nually. The British market is no doubt capable of con- 
siderable development along the line of tomato, con- 
sumption. There is no apparent reason why Great 
Britain should not consume, say, 1,000,000 cases of 
canned tomatoes a year, if the United States, with only 
about twice the population, consumes in the neighbor- 
hood of 9,000,000 cases a year. In seasons of over- 
production in this country an outlet for a half to three- 
quarters of a million cases would be very desirable. 
So far as England is concerned the possibilities in re- 
gard to developing a tomato market there are quite a 
different matter from what might be expected to re- 
sult from an attempt to create a demand for canned 
corn. 

eS Me 


The outlook for trade in 1907 is exceptionally good, 
according to the reports by the commercial agencies. 
Dun’s survey of the general business situation states 
that “Wholesale business is good for the season, and 


collections show further improvement. Jobbers are 
delivering spring goods in some lines, adding to the 
freight congestion, which has not been relieved, except 
in isolated cases. Manufacturers complain of the light 
receipts of fuel and raw material, which has reduced 
activity at many plants, and there is also some inter- 
ruption because of inventories and repairs.” Brad- 
street’s review says: “One of the most significant 
features in the entire situation is that consumers are 
apparently convinced of the permanency of present 
high prices and, as shown by advance orders, are dis- 
posed to order ahead with liberality and confidence.” 
Commenting on the commercial conditions in the Chi- 
cago district, Dun’s review says: “Business makes 
the close of the year under conditions which sustain 
confidence in the immediate outlook. Earnings of the 
Chicago roads make an excellent exhibit for the cal- 
endar year, the gain being fully 10 per cent over those 
of 1905. Vessel tonnage entering this port is seen to 
be greater than a year ago. The results obtained by 
both railroads and lake vessels surpass all former ton- 
nage records.” 
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CONTINENTAL CAN COMPANY 


DIRECTORS: 
T. G. ORANWELL, Pazer. FACTORIES: 
A.W. NORTON, Vi0e-Prues’T. OHIOCAGO 
F. P. ASSMANN, Szor & Txxas. SYRACUSE 
J. O. TALIAFERRO. BALTIMORE 
B. 


H. LARKIN. 


O. A. SUYDAM, Saurus Acaxr 


TO THE CANNING TRADE: 








We beg to announce to the Canning Trade that we will 
have in operation for the Canning Season of 1907 a thoroughly 
up-to-date Can Factory at Baltimore, Maryland. Our Balti- 
more Factory will have both Pennsylvania and Baltimore & 
Ohio Railroad Tracks_g : perty, thus giving us the 
only Can Factory ith su ping facilities, and 
will enable us shi 

Taki ouggth: E SE, BAL- 
TIMORE@and, f ne Buyer I of Cans is 
protecte@fagemist almo 1 arise. 

















by the 












growt & Fac- 
tory the ; y a ase and 
Chicag sty 
Ps, 

J \C ‘ C . v : Fi f AN” pro- 

duced at BARADIMORE will be i : to the best 
3 Gy Soa ‘ a } 

produced citherat entirely 
confident that our B e recognized 


headquarters in the J ultin c 
our Chicago and Syracuse Fa garded in their respect- 
ive districts. - 


Remember, we make the Can with the “C” in the bottom. 
Awaiting your commands, we remain, 


Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOMAS G. CRANWELL, President. 
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Judge Evans’s Decision May Affect National Pure 
Food Law. 


Special correspondence of the Chicago Tribune from 
Washington, D. C., dated January 1, states that there 
may be an “immunity bath” prepared for violators of 
the pure food law and the meat inspection law as 
well as for rebaters under the railroad rate law. Por- 
tions of this correspondent’s letter relative to the pos- 
sible effect of the decision of Judge Evans on the 
National Pure Food Law read as follows: 

It is evident the decision of Judge Evans in Louisville re- 
garding employers’ liability, if sustained by the Supreme 
court, can readily be appealed to by those not inclined to obey 
the pure food and meat inspection statutes. It will certain- 
ly, if sustained, prevent enforcement or any such law as that 
Senator Beveridge proposes in regard to child labor. 

Judge Evans seems to have struck a note of warning to 
the federal legislators that theré is a point beyond which they 
cannot go in making laws under the commerce clause of the 
constitution. Judge Evans is a good lawyer and a republi- 
can. He was a member of the house and served on the ways 
and means committee. He is entirely familiar with legisla- 
tive methods, and for these reasons, if for no other, his opin- 
ion in the employers’ liability case, forming as it does a direct 
attack upon the disposition of congress to legislate loosely 
under the guise of regulating interstate commerce, is entitled 
to more than usual consideration. 

* * * 


Under pressure from a number of labor bodies congress 
passed a law last June fixing the liability of employers engaged 
in interstate commerce at the amount of actual damage, and 
making the common carrier liable whenever the accident was 
due to its negligence or lack of proper equipment or from 
negligence of any of its officers, agents or employes. This 
liability, under the law, accrued to “every common carrier en- 
gaged in trade or commerce in the District of Columbia, or in 
any territory of the United States, or -between the several 
states, or between any territory and another, or between any ter- 
ritory or territories and any state or states or the District of 
Columbia, or with foreign nations, or between the District of 
Columbia and any state or states and foreign nations.” 

There are a good many such laws already on the statute 
books and lots more in preparation. The constitution pro- 
vides that congress shall have power “to regulate commerce 
with foreign nations and among the several states, and with 
Indian tribes.” It has grown to be a common practice to 
pass various laws imposing obligations on railroads engaged 
in interstate commerce without too strict a regard as to 
whether the laws actually attempted to “regulate” that com- 
merce or no. 

Senator Beveridge’s child-labor law proposes meredy to pro- 
hibit the transportation of goods made by children from one 
state to another, which may be a regulation, although it is 
evidently a stretching of the constitutional power granted to 
congress. The meat inspection law proceeds on a good deal 
the same principle, because it seeks to forbid the transporta- 
tion of articles which have not been properly inspected at the 
place of manufacture. 

The pure food law is built on the same lines, and it attempts 
to prescribe methods of manufacture and of labor on the 
theory that goods which do not comply with certain regula- 
tions shall not be deemed fit subjects of commerce between 
states. 

Until the full text of the decision is received here the law 
officers of the government will be unable to tell just how 
it may effect other cases now pending, and whether or not it 
may be used to influence the operation of more important new 
laws. It is believed at the present time the packers are sat- 
ished with the inspection law. After the unpleasant ex- 
posures of last year the passage of this law undoubtedly did 
a great deal to restore public confidence in American meats, 
both at home and abroad. For this reason, it is believed, the 
packers are not likely to fight the law in any way, at least 
so long as they are not made to pay the cost of inspection. 

The same condition of affairs will apply to a great extent 
with regard to the pure food law. Manufacturers of food 
products who appear in the courts to contest the provisions 
of the law openly would lose an enormous amount of business. 
It is easy, however, for some of the whisky blenders or drug 
manufacturers, both of whom are confronted at present with 
a loss of illicit business, to get hold of insignificant firms to 
initiate a contest. 

* * x 
Judge Evans has insisted that congress in the laws under 


, 
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this clause of the constitution must assume to “regulate” comm- 
merce between states. The rate bill and interstate com- 
merce laws are nothing but regulations of interstate com- 
merce. They do not deal with specific commodities nor with 
methods of manufacture, nor do they prohibit the carriage of 
anything from one state to another. 

The pure food law and the meat inspection law, however, 
evidently begin their operations in the packing house and fac- 
tory before commerce between states even has originated. If 
meat is properly inspected and food products are properly 
labeled, they are free to go where they please, and there is 
no apparent attempt made to “regulate” commerce between 
states in these articles except to forbid their transportation 
unless they are in healthy condition. 

GOVERNMENT HAS GOOD DEFENSE. 

It is believed here the spirit of Judge Evans’ decision, if not 
the letter, is that in such laws congress must assume to “reg- 
ulate” interstate commerce, and must not attempt to impose 
conditions upon common carriers which are local entirely in 
their original operation. The employers’ liability act dealt only 
with railroads engaged in interstate commerce. It is differ- 
ent from pure food and meat inspection laws, of course, be- 
cause it does not pretend to prohibit passage of goods from 
one state to another. It dealt with common carriers merely 
because they were engaged in interstate commerce, and 
this distinction will certainly be relied upon by the govern- 
ment to protect itself from attack on meat inspection and 
pure food laws which is certain to come sooner or later. 

* * * 


The rule laid down by Judge Evans, whose sincerity and 
ability is recognized by everybody, apparently is, in brief, that 
congress under constitution was empowered to “regulate” in- 
terstate commerce, but only that so, that it cannot legislate 
for purely local conditions, even if they do have an incidental 
bearing upon commerce between states. The regulation of 
interstate commerce, therefore, must be the apparent and, in 
fact, sole motive of law, and influence on local conditions an 
incidental fact only. 





Plan Unique Entertainment for Canners at 
Buffalo Convention. 


The general committee on entertainment for the 
joint annual convention of the canners’ association, 
the National Canned Goods and Dried Fruit Brokers’ 
association and the Canning Machinery and Supplies 
association, appointed at Atlantic City last year, held 
a meeting in Buffalo last week and decided that the 
principal entertainment at the coming convention will 
be an “At Home” instead of the regulation banquet 
and theater party which have been features of previous 
conventions for years past. The “At Home” will be 
unique in several particulars. It will be held in the 
Convention Hall and Annex on Wednesday evening, 
February 13, 1907, and in connection therewith sev- 
eral most agreeable surprises are promised. 

The general committee on entertainment 2 »pointed 
at Atlantic City in 1906 consists of Messrs. R. P. 
Scott of the Chisholm-Scott Co., Cadiz, O : General 
Manager H. W. Phelps of the Amerir»” Can Co., 
New York City; W. A. Daniels of the United States 
Printing Co., Brooklyn, N. Y.; E. M. Lang of the 
E. M. Lang Co., Portland, Me.; Theodore Cobb of 
the Cobb Preserving Co., of Fairport, N. Y., and Louis 
Ffollet. At the meeting of this committee in Buffalo 
the other day the following special committee, to 
carry out the plans for the “At Home” on Wednesday 
of convention week was appointed: R. P. Scott, 
Theodore Cobb and Louis Ffollet. 





New Outlet for Canned Corn. 


Monroe, Mich., Dec. 28.—(Special)—At the fourth 
annual-muskrat banquet of the Monroe Yacht Club, 
held this evening, 1,500 yachtmen were present, and 
3,000 steaming rats were eaten. The rats were boiled, 
stewed, and fried with sweet corn, celery, salad and 
pickles. Whitefish and pickerel were served to those 


who did not favor rat. 
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CANNED GOODS MARKET 
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With small supplies of practically all descriptions of 
fruits and vegetables and the certainty of a continua- 
tion of the large consumptive demand, the outlook 
for the general line of canned goods next season is 
exceedingly favorable. Stocks of practically all lines 
of fruits and vegetables in first hands have been re- 
duced by heavy consumptive demand to very light 
holdings. In several lines so small are the supplies 
left in packers’ hands that they have almost ap- 
proached the stage of a clean-up. 

Referring to the prospect for the big demand con- 
tinuing during the winter and spring, a report from 
Baltimore states that “The only interruption to be 
feared will be on account of the supply giving out, 
which is a matter that is being seriously considered 
and which warrants close attention by the jobbing 
trade. There is scarcely any article in the who'e list 
of which the stock is not considerably below tturmal, 
and which has obtained abnormally high values, en- 
tirely on account of the short supply to meet current 
demands. Further requirements of the trade for the 
next six months, covering a period when the consump- 
tion of canned goods is considered the heaviest, is 
still to be reckoned with. Where the stocks are going 
to be obtained is a great question. Stocks of pine- 
apples, peas, peaches and other fruits, berries, espe- 
cially preserved, string and lima beans, spinach and 
oysters are all limited to small, broken lots, and the 
lightest this market has experienced in many years 
on January Ist.” 

The figures published in THe CANNER last week 
showed that the tomato pack in the United States in 
1906 exceeded the total of 1905 by 3,427,317 cases, 
amounting to a 52.5 per cent increase. Nevertheless, 
advices from packing and distributing points in the 
eastern and central western states indicate that stocks 
of tomatoes remaining in first hands are at the least 
small enough for market values to be hardening from 
week to week. There was a tremendous hole to be 
filled at the time 1906 pack tomatoes were ready for 
shipment, and the shipments from the time shipping 
commenced until now have been so continuous, agegre- 
gating so large a quantity of goods that the position 
of spot tomatoes at the present time is exceedingly 
strong. As an example, a report from Baltimore men- 
tions information to the effect that “The ‘syndicate’ 
which in the spring of 1906 held, according to relia- 
ble estimates, at least 1,750,000 cases of goods, now 
holds less than 200,000 cases.” 


Tomatoes— 


While actual transactions in tomatoes in the Chi- 
cago market have amounted to very little this past 
week, prices nevertheless continue very firm and stand- 
ard No. 3 western packing spot tomatoes are quotable 
at present at 97%4c to $1.00 per doz. The market 
holds firm, as the spot tomato situation is a strong 
one. Following stock-taking in the wholesale grocery 
houses, it is expected that active interest in spot to- 
matoes will be manifested by distributors. Baltimore 
reports note that the stock of No. 2 tomatoes is so 
light that comparatively light buying is liable to 
bring about improvement in values. No. 2 full stand- 
ard tomatoes are quoted there at 85c per doz. Re- 


ports note a fair demand for unlabeled No. 3 stand- 
Packers are asking 97%c. to $1.00 for good 


ards, 





goods. It appears that but little future tomato busi- 
iness has been done in Baltimore as yet. 
Fruits 

The beginning of the year finds extremely small 
stocks of canned fruits in packers’ hands, and a strong 
situation prevailing, with limited offerings of Cali- 
fornia varieties and prices showing an advancing ten- 
dency. According to a report from San Francisco, 
the best authorities do not place the stock of canned 
fruits in first hands on the coast at over 100,000 cases 
with assortments badly broken, and most of these 
goods held for regular customers’ spring require- 
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Corn— 


No real development since our last issue is noticed 
in the corn market, but there is a better tone notice- 
able, and holders of good stock are holding with more 
confidence than for some time past. There is now no 
pressure to market good corn and a generally health- 
ier view is taken of the future of this article. Re- 
ports from New York note light offerings of corn, 
with somewhat brighter outlook for spot prices. We 
hear of no business as yet on 1907 packing. 
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The Dawn of a New Day 
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cA new Era is at hand. The entire Canned Goods industry opens 
upon a new basis for the year 1907. Old stocks are well exhausted, 
the National Food Law becomes operative, and the American people 
are expecting better canned goods. Quality must be the watchword 
all along the line. The Food Law will inspire the confidence of the 
Consumer. The Packer must do the rest. 


The SANITARY CAN is the Can of Quality for goods of 
Quality. Consumers recognize this fact, and are demanding goods 
packed in the new style Can, “The can without the Cap-hole, sealed 
without Solder or Acid.” 


The up-to-date packer will conform to these conditions by using 
the SANITARY CAN for Tomatoes, Stringless Beans, Kraut, Spinach, 
Baked Beans, Apples, Peaches, Pears, Pineapple, etc. He will use the 
SANITARY ENAMEL-LINED CAN for Strawberries, Raspberries, 
Blueberries, Cherries, Rhubarb, Beets, etc. He will pack his goods 
chéaper, and sell them at better prices. He will pack his goods 
Right in the Right Can. 


Think it over and write us before placing order for your Cans. 


All Cans Manufactured Under MAX AMS Patents. 
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SANITARY CAN COMPANY 


FACTORY N. Y. OFFICE 
Fairport, N. Y. 105 Hudsen St. 
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Peas— 

30th future and spot peas continue in demand. Spot 
stocks are, as we have repeatedly said, very closely 
cleaned up in first hands, and the advances made on 
the different grades are fully maintained and will be 
until next spring. The interest in future peas has 
been so pronounced that very heavy sales of 1907 
packing have been made, and packers now appear not 
to care to accept any more important business for the 
present. We hear of the following prices quoted on 
some brands of Delaware peas for delivery during the 
1907 packing season: Standard early Junes, 80c per 
doz.; sifteds, $1.00; extra sifteds, $1.15; extra fancy 
sifteds, $1.35. These prices are less discount f. 0. b. 
factory. Baltimore quotes spot standard early Junes, 
$1.00 per doz.; sifteds, $1.10; extra sifteds, $1.35. 


Beans 

Prices on string beans continue firm, while no de- 
velopment has occurred this last week. Firmness is, 
as is well known now, due to lightness of first-hand 
supplies. Western packers are reported closely cleaned 
up on string and lima beans. Baltimore stocks, too, 
are very light now, though there are some offerings of 
No. 2 standard green string beans at 65c, No. 3 at 75c, 
No. 10 at $3.50, and No. 2 standard green limas at 
87 Vc. 
Apples— 
No. 10 apples are sparingly offered and very firm 
in all markets. No. 10 standard apples on the spot 
are quotable at $2.25 per doz. New York advices 
indicate very light offerings and a firmer market. 
Baltimore reports No. 10 apples at $2.00 per dozen, 
No. 3s at 65c. 


Oysters 

The market on cove oyst:‘s continues in very strong 
shape. One report from Bultimore notes that steam- 
ing is entirely suspended and will continue so until 
conditions materially improve. The conditions re- 
ferred to are the scarcity of stock on account of the 
heavy demand for oysters {.. fresh shipment. Prices 
f. o. b. Baltimore on Chesapeake Bay stock are: No. 
1 extra lunch, $1.25; No. 1 6-o0z. selects, $1.50; No. 
2 12-02. selects, $3.25; No. 2 10-0z. standarhs, $1.80; 
No. I 5-oz standards, tall cans, 95c; No. 2 10-0z. 
standards, tall cans, $1.85; No. 1 4-0z. cove, 87%c; 
No. 2 8-o0z. cove $1.60; No. 1 light weights 50c; No. 2 
light weights 85c. 

Sardines— 

Domestic sardines are very strong with small stocks 
in all quarters. The advance of toc a case in domestic 
quarter-oils and 20c per case on three-quarter mus- 
tards took effect on Wednesday. Packers of domestic 
sardines are understood to have closed the year with 
almost the lightest stocks ever known. 


Salmon— 

Salmon is quiet. The market is strong, as there are 
very small stocks left unsold on the coast. Prices 
here are firm on:all grades. Referring to the small- 


ness of stocks on the coast, an authority says that 
3ritish Columbia reports only about 10,000 cases in 
first hands, while on the Sound there are compara- 
tively few fish, with some holders not offering, pre- 
ferring to wait so as to meet their spring call, when 
stiffer prices are looked for. 
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The market has been quiet this week, as is usual, 
yet there is a general firmness in all lines of domestic 
cured fruits and a tendency toward still higher values 
is noted on the small supplies left to offer to the trade. 
The market on prunes is very strong. Reports indj- 
cate that the larger sizes are, if anything, higher, gos 
are reported in coast advices pretty generally held 
at 1!4c¢ premium, and scarce at that. Apricots are 
very firm and a further advance would not be surpris- 
ing. We may, in fact, make the same statement re- 
garding peaches, as there is a very pronounced scarcity 
of both these fruits, and the supplies are getting 
smaller and smaller. Spot fancy seeded raisins are 
firm. The market on evaporated apples looks some- 
what easy at present. Eastern advices indicate an 
easier feeling, with offerings of prime evaporated for 
prompt delivery at 734c to 8c per pound, and for Janu- 
ary delivery at 734c to 77%c. 
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Cans— 

The situation as regards prices on packers’ cans for 
the coming season is without development since last 
week. The can manufacturers still refrain from an- 
nouncing quotations on packers’ cans for 1907. 

“Pig Tin-- 

A decline in price opened the week, and while 
same has not been heavy it was well maintained, and 
this in spite of the fact that most of the best authori- 
ties were expecting a bull movement. 

Prices are about as follows, f. o. b. New York: 


Spot. Jan. Feb. 
5-ton lots..... $42.35 $42.30 $42.30 
I-ton lots..... 42.50 42.50 42.50 


Tin Plate— 

Nothing worthy of special mention ‘has occurred in 
the market during the week and prices remain un- 
changed, being as follows, f. 0. b. mill: 

BESSEMER STEEL COKES. 


Po £ gf | PPPS TereTT  rrere $4.05 
14 by 20 (100-Ib.)..........5... iene Se 
A Bl BP SR Dies ds esvccsacens jase ee 
14 by 20 (go-lb.)......... niece eo 


Usual differentials for odd sizes, etc. 





Second-Hand Canning Machinery. 
For canning machinery and general factory equip- 
ment at second-hand, try a Want Ad in THe CANNER. 








500 TO 1000 DOZEN 
MICHIGAN 


GALLON APPLES 


=== AT: 


$1.29 PER DOZEN 
F. O. B. FACTORY 


CHAS. O. CAMPBELL & CO. 


Detroit, Mich. 
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The 
Virginia Can Company 


Is Now Making Contracts for 


1907 

























8 @ A big advance in prices may be ex- 
pected, and as we guarantee against de- 
cline now is the time for packers to buy. 






@ We offer specially favorable terms for 
delivery during the early spring months. 






@. During the four years we have been 
making cans our output has steadily in- 
creased, and during the same time, by 
the use of improved methods, the stand- 
ard of our cans has been maintained — 
‘equal to the best.’’ 








@. Information as to prices, terms, etc., 


& will be cheerfully furnished. 3 




















Virginia Can Company 


O. C. HUFFMAN, Presiden 















BUCHANAN, VIRGINIA 
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Baltimore, Md., December 31, 1906. 

Epitor CANNER :—There is little to report this week in the 
way of “developments” on our canned goods market; as buy- 
ing along all lines has been very limited, and I judge we 
shall not see much activity in spot goods, until after the hol- 
idays and stock-taking, when the light stocks now in the hands 
of the packers must soon be cleaned up. 

Spot tomatoes are holding their own, and packers generally 
who have stocks on hand are still too well assured of a bettér 
market to be induced to fill orders on the present market. 
To-day the market on No. 3 standard tomatoes is 97%c cash, 
less 114 per cent, f. b. Baltimore, and very few full stand- 
ards could be no ted at this figure; of course, a few lots of 
“fair” and “off” grades may be picked up ata little less. 

Future tomatoes are practical; y unchanged, for packers are 
still unwilling to commit themselves until they know posi- 
tively what they must pay for cans, cases, ete., and from 
present indications several weeks may elapse before much 
activity is shown in contracts for next season’s tomatoes. 

Corn has been somewhat quiet this past week, but prices 
for full standard grades are being fully maintained. Whole 
grain, 55c; Maine style, 55c, and shoe peg, 65c, f. o. b. Balti- 
more. 

Peas are still going out of the few grades that remain in 
the packers’ hands, extra early Junes, $1.10 to $1.15; sifteds, 
$1.25; extra sifteds, $1.40, and petit pois, $1.80 to $2.00. 

Pears are still receiving some attention at 6oc to 65c for 
water pears, 4c for standard pears, and 85c for extra 
standards. 

Peaches are being quietly taken up, and 
out long before next season’s fruit can come in. Prices to- 
day are: No. 3 second yellows, $1.30 to $1.35; No. 3 stand- 
ard yellows, $1.75 to $1.77%, and No. 3 extra standards, $1.80 


75¢ to 77 


must be cleaned 








to $2.00. TARTAR. 
8 PORTLAND. | 
Portland, Maine, December 31, 1906. 
Epitor CANNER:—This is the last day in one of the most 


remarkable years in the history of the canned goods business 
I have witnessed its growth since I was a young man, its 
steady growth, until now it has become one of the world’s 
great industries. Few of the younger generation can com- 
prehend the great boon given them by the humble Quaker, 
Nathan Winslow, or how it has revolutionized the preserva- 
tion of food. Its future is an unwritten page, but each and 
every year sees an advance, not only in the methods, but in 
the quality. 

The business, like every other, has seen its years of pros- 
perity, and those of stagnation. The past was one of gen- 
eral activity and of profit. The ventilation of the meat-pack- 
ing business proved to be a godd thing. All the vast indus- 
tries of a kindred nature were suffering for the sins of a 
few, but not only was the publicity of good effect in ending 
this evil, but it soon resulted in a return of confidence in other 
lines. 


_ The passage of the new pure food law gave increased con. 
fidence to the consumer, and it seems to me that no honest 
packer could or would object to it. In fact, I think most of 


the opposition came from other industries that were affected, 
and surely those who oppose legislation of such a nature can- 
not biame the public if they are looked upon with suspicion, 

That the new law will require some changes later on, js 


probable, but this is to be expected. It must be strengthened, 
not weakened, and all honest packers should watch with jeal- 
ous’ eye any attempt to nullify it. In many cities, among the 
trade, it is thought that the new law is to be of non- effect, 


for the previous record of similar laws in some states has 
been a record of nullification. It is hardly to be expected, 
however, that the officials of the United States will be back- 
ward in doing their duty, even if violations of state laws have 
been ignored. 

In Maine there is a little movement, and at FULL prices, 
on spot fancy corn, but standard grades are quiet. All at 


once—some fine day—buyers who have waited until after the 
first of the new year, before buying corn which they know 
MUST be had before next season will wake up to a knowl 
edge that the band wagon has gone by. The waiting until 
after January Ist before making a purchase is an old fad 
taken from a last year’s almanac, and of just as ‘much benefit, 

No future price has been settled on corn—in fact, but little 
discussion has taken place. Until conditions are fully known, 

| doubt if the larger packers name a price, for it is now fully 
poneiiaed that this state cannot pack all it can sell, under 
normal conditions. Every day now witnesses more and more 
of the old packs consumed, and a healthy and strong market 
on all grades. With a general tendency all along the line to 
advance prices on all kinds of canned goods, and with wage 
earners getting better pay than for many years, the position 
of the packers is a strong one. 

The packing of lobsters is now much smaller each year, for 


they are hard to get, prices steadily grow higher, and Eu- 
rope seems disposed to takes about everything it can get at 
higher prices than the average American or Canadian will 
pay. 


Che packing of clams, clam chowder, cod, haddock and 
“bluebacks” has been very good, but the clams are none too 
plentiful. These shell fish should be protected against the 
users of bait, for they are of much more benefit to mankind 
than to feed fishes, when other bait works about as well. 
The pack of sardines has been fair, but not much more 
than half of last season’s. Prices have not been satisfactory 
until this season, but these will again be advanced on Janu- 
ary Ist. I think the importance of quality has been empha- 
sized more the past season than at any previous time. Some 


of the sardines put up have been simply fine, and an honor 
to the state and to the packers. ‘There is now no good rea- 
son why such goods cannot find a large export demand, but 


inferior stock will injure the business. 
The blueberry pack was much injured by the weather 
litions during the season, while the demand was greatly in- 
creased by the conditions existing in Maryland, and the rec- 
ogni tion of the fact that a yor pager is not a blueberry, 
despite the label. Pack is all sold at great advance. 
The pacer # sa of gallon apples was very fair, but not 
sive, while the pool now remaining in first hands are 


exces- 
small, 
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LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 
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EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 


exactly what the label represents. 
Factories at MANITOWOC, WISCONSIN 


Both brands are put up exclusively by us, and are strictly guaranteed to be 











This article will be very hard to find in the spring and sum- 
aga Under certain conditions very high prices may 
deve °P 

Of the minor packs, baked beans, string, horticultural and 
lima, there has been normal packs, but very small stocks left 
unsold. 

Maine packers look forward to a prosperous year and I 
hope that their expectations may be more than realized. In 
old political days it was said, “As goes Maine, so goes the 
Union,” and as goes the prosperity of the Dirigo state, so will 
go that of the canners the country over. May all realize their 
expectations, and I bid the readers, publishers and editors of 
Tue CANNER a Happy New Year. INDEX. 


g SEATTLE. 4] 


Seattle, Wash., Dec. 27, 1906. 

Epitor CANNER:—The entire Pacific Coast salmon packing 
season has been a satisfactory one, both from the standpoint 
of the size of the pack and the condition of the market which 
allows a profitable sale of the production, according to an of- 
ficial of the Alaska Packers’ Association of San Francisco, 
who was in Seattle last week. The Alaska Packers’ associa- 
tion packs about two-thirds of the salmon canned in Alaska 
each year and is the largest salmon packing concern in the 
world. The managers of this association express themselves 
as well satisfied with the outcome of the season in the North 
and report that market conditions are very encouraging. 
There has been_a diminished demand from English sources, 
owing to the effect of the Chicago meat exposures, but the 
market in the United States was virtually unaffected and the 
demand from domestic sources has been unprecedented. 
Under these conditions, the association anticipates little dif- 
ficulty in disposing of their entire pack. before the 1907 pack 
reaches the market. The association made a price of 95 cents 
on reds late in the season, which, being unexpectedly low, re- 
sulted in very heavy sales, and from their standpoint seems 
to have been well- chosen. Had they known, however, that 
the pack of red salmon in the North would fall some thou- 
sand cases below their early estimates, it is likely that this low 
price would not have been made so hastily. The price on 
pink salmon, which wavered a bit on account of the news 
from the North that the pack would be larger than expected, 
is now firm, and it is evident that the pack will scarcely 
equal the demand for this grade, which is unusually large this 
season. The company has leased several of its salmon ves- 
sels to lumber people for the coast trade during the winter, 
and the balance of their large fleet, will, as soon as unloaded, 
go into winter quarters. The association has secured land 
at Almeda, Cal., for wharves, warehouses and yards, and will 
expend considerable money there during the winter in fix- 
ing up an immense outfitting station. Their offices will re- 
main for the present time in San Francisco. 

R. J. Kerr, secretary of the British Columbia Packers’ As- 
sociation, with headquarters at Vancouver, B. C., states that 
the demand for British Columbia salmon from England has 
been very poor this year. “The reason for this,” he says, “is 
nothing but the Chicago meat scare. Things like this must 
gun their course and I do not believe the prejudice against 
carned salmon will last long, as the official investigation and 
report on our canneries a few months ago will have its good 
effect in demonstrating that salmon canneries are as a rule 
the most sanitary kind of packing houses and that canned 
salmon is entirely a pure and wholesome food. Already we 
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are receiving more call for the salmon from England, Aus- 
tralia, New Zealand and other countries were not affected and 
are using more canned salmon this year than ever. 

SOCKEYE. 





KANSAS CI/TY. 





Kansas City, Mo., Dec. 31, 1906. 

Epitor CANNER:—A retrospective view of "Kansas City for 
1906 reveals many chaotic conditions in the canned goods and 
dried fruit market. To begin with was the manipulation of 
spot tomatoes early in the season, forcing that commodity to 
an unwarranted price, and at a price unable to be maintained, 
and finally broke. These conditions kept tomatoes in a dis- 
turbed condition for almost the entire year. To- day toma- 
toes are firm at prices ranging from $1.00 to $1.15 per doz., 
for Missouri standards, with but very few in first parties’ 
hands. 

The same conditions have existed in canned corn as at other 
jobbing points, only possibly fiercer at this point, the canners 
appreciating the fact that Kansas City is a very extensive dis- 
tributing point. It does seem as though the cheap and forced 
sales of standard corn had been pretty well taken up, and yet 
I occasionally hear of a block of corn being sold away below 

values. First quality standard corn is being held at 60c, f. 0. 
b. Missouri river, though many shippers will shade that price. 

The pea situation remains unchanged. I do not hear of any 
spot peas in first hands. Some trades being made by the job- 
ber at a premium. The advance in spot peas and other con- 
ditions existing in Wisconsin, hastened future buying, and 
many sales have been made for 1907 pack, and at advanced 
prices over last year. 

From all that I can learn the combination, or pea trust, in 
Wisconsin, that a Chicago party has been working on for the 
past six months, “died a-bornin’,” some of the very best Wis- 
consin packers absolutely refusing to go in, feeling satisfied 
with their own management; some of the others would join, 
provided the trust would pay the price; some of the small, or 
non-dividend paying concerns were willing to join the trust 
on the trust proposition. 

In a nutshell, as the boy would say, “There ye are.” Tak- 
ing the year 1906 as a year, it has been a profitable one for 
our wholesale grocers, all of whom have greatly increased 
their sales over the previous year, and the percentage of profit 
will average well. 

While the market has been chaotic in some articles, as a 
whole the market in 1906 has been quite satisfactory, and they 
are closing up the year well satisfied, and why should they 
not? as, taken as a class, the wholesale grocers of Kansas 
City, as business men, score several points ahead of any city 
of its size in the United States. More anon. 

TRELA. 





| NEW YORK. = 





New York, December 31, 1906. 

Epitor CANNER :—The holiday quiet, emphasized by the fact 
that most dealers are ready for inventory has caused consid- 
erable dullness in the past few days. While the regular rou- 
tine trade is passing, there is little feature and business is 
limited to the actual requirements of purchasers. It is quite 
likely that sales would increase if there was any reduction in 
prices, but holders are firm in their views and it is impossible 
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to secure concessions, even upon the intention of cleaning out 
a holder’s stock. 

Some irregularity of prices has developed in tomatoes, 
though the situation, as a whole, is firm. Here and there it 
is. possible to buy full standard Maryland 3s on the basis of 
gsc regular, f. o. b. factory. Most sellers are’ demanding 
97'4c@$1.00, factory, for this quality. Some goods for buy- 
ers’ label have been sold at 95¢c, f. o. b. factory without allow- 
ance for labels. Full standard 2s are not freely offered in 
any quarter. Gallons are scarce and firm at $3.50, f. 0. b. fac- 
tory, _ stocks are light. A little interest is noted in futures 
at 8oc, f. o. b. factory for standard 3s, 60c for standard 2s, and 
$2.25 ‘a standard gallons. Sellers appear to be indifferent. 
Spot prices are: Full standard Maryland 3s, 95@97'%4c 
standard 2s, 824%.@85c; Maryland gallons, $3.50; New Jersey 
3s, $1.10; New Jersey gallons, $3.50@3.75. 

A good sale of future peas is reported within the range 
quoted by the Wisconsin packers. Some are said to have sold 
as many as they care to. Among the sales reported during 
the week was one block of 5,000 and another of 10,000 cases. 
It is said that these sales were duplicated several times during 
the week. The market for spot stock is strong and the move- 
ment is decidedly upward. Jobbers are seeking stock for 
$1.05 for early Junes, but find very little that is satisfactory. 
Spot prices are: Petit pois, $2.00@2.35; extra sifted early 
Junes, $1.50@1.65; sifted early Junes, $1.15@I.30; standard 
early Junes, $1.05@1.0714; marrows, $1. O0@I.05 ; seconds, 95¢. 

Little or no interest is shown in corn. Good stock in Maine 
and state packing is held at full figures, but stock showing 
ordinary quality is not wanted and buyers take but little. 
Prices are easy, and it would be possible to pick up such stock 
at bargains in some instances. The steady absorption of cheap 
lots by jobbers has had the effect of removing considerable of 
the stuff that cumbered the market. And this applies partic- 
ularly to western goods. For this class of goods the market 
is now very dull. Buyers are insisting upon protective guar- 
antees from packers. The form which has been adopted by 
the Baltimore Canned Goods Exchange is now_under consid- 
eration. Spot prices are: New York state, 60@65c; southern 
Maine style, 47'%4@6oc; western, 47424@52%c; Maine stand- 
ard, 80@8sc : fancy, 90@974c. 

Trade in fruits is confined within narrow limits. The only 
activity noted is in future Singapore pineapples. For these 
goods there is still a good demand, notwithst tanding previous 
heavy purchases which has made the volume of forward busi- 
ness in this fruit by far the largest ever known since it was 
introduced in this market. 

With a pack of but 75 per cent of that of 1905 and a heavier 
consumption, the market for California canned fruits is clean- 
ing up much earlier than usual. Stocks left in packers’ hands 
are badly broken and general assortments are difficult, if not 
impossible to obtain. ‘Some of the largest packers can offer 
only standard and extra standard grades in apricots, yellow 
free stone and water peaches, extra standard and standard 
pears, standard grapes, and these only in limited quantities. 
Southern canned fruits of all sorts are scarce and held with 
confidence. 

Sardines are firmer. Some of the largest holders say that 
the recent business has cleaned up their holdings of quarter 
mustard in key cans and that stocks of three-quarter mus- 


tards are in close compass. Buying for delivery after Jany- 
ary 1 has been on a liberal scale. The market after January 
2 will be toc higher on quarter-oils and 20c higher on three- 
quarter mustards. It is said that there will not be enough 
to last around until the new pack is ready for delivery. 
Salmon is steady to firm on all offerings, with a fair job- 
bing interest reported, but with no features of importance. 
Harem, 
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New York, December 31, 1006, 

Epiror CANNER:—Dried fruits are dull and business is lim- 
ited to the actual requirements of purchasers. Little or no 
interest is taken in the market and buyers are holding off, 
refusing to make any important purchases until after stock 
taking, which is now in progress. Until that is done little or 
no improvement is expected. After that it is thought that 
there will be a revival which will increase the volume of trade 
measurably. It is pointed out that in January jobbers will be 
compelled to replenish their stocks to care for their spring 
trade and the impression is strong-that with light supplies of 
most varieties in first hands the revival will lead to increased 
prices on all the most wanted varieties. The lull has not af- 
fected values appreciably, though it is probable that there 
could be some important purchases made at slightly reduced 
figures, if the buyers of stock were ready to take adv: intage 
of the offers that have been tentatively made in some in- 
stances 

Spot. large prunes are in good demand and the market is 
firm. Offerings of medium sizes are a little more freely made 
and some shading is possible on 50-60s and 60-7o0s in 25-pound 
boxes. The coast market is firm and unchanged. Here and 
there jobbers are looking for stock for January shipment from 
the coast, and a few car sales are reported on the basis of 
27%c for 50-9os, inclusive, f. 0. b. in bags. Spot prices are: 
30-40s, 944@I0c; 40-50s, 8c; 50- 60s, 6%c; 60- 70s, 5SY“Y@s5x%4e; 
70-80s, 434¢; 90-1008, 414c; 100-200s, 3144@3'4c; Oregons, 20- 
30s, 934@10%c; 30-40s, 91%4@I10c; 40-508, 8c; 50-60s, 634c 

Prime state evaporated apples are easy with no important 
buying reported in any quarter. Bids for prompt delivery on 
the spot range from 73%4@7%c, but most holders quote 8c. 
For January prime 77%c will buy readily enough. Choice state 
is held at 8'%c. Chops are easy at $2.50@2.671%4 per cwt., and 
waste can be had freely at $1.70@1.75 here. Spot prices are: 
Fancy New York state, 9@9'4c; choice, 854c; prime, 734@ 
8c; sun dried, new, 634@7\%4c; chops, per cwt., $2.50@2.67%; 
waste, $1.70@1.75 ; raspberries, 1-lb., 30@31c; cherries, 18@ 
19¢; blackberries, 13@1I4c. HELLGATE, 





Indispensable to Us. 


Charles O. Campbell & Co., the well-known Detroit, 
Mich., brokers, say in a letter to us dated December 
28: 

“We trust that you will keep the paper coming reg- 
ularly, as we assure you it is indispensable to us.” 











O. B. cars Hoopeston, Illinois. 





THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 





Sold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction. 
F. For further information and catalogues, address 


Sprague Canning Machinery Company, 


Price complete, with 50 feet of track and cables, $300.00, 


Sole Owners and Manufacturers, Chicago, Illinois. 


























THE CANNER AND DRIED FRUIT PACKER. © 23 


Baltimore Canned Goods Exchange Adopts 
Guaranty Form. 


The Baltimore Canned Goods Exchange has adopted 
a form of guaranty which will not only obviate viola- 
tions of that clause of the federal food and drugs act 
relating to the matter of the guaranty, but will, as 
Baltimore reports state, “protect Baltimore canned 
goods from being confused with other and inferior 
brands ssp: Dispatches state that several thousand copies 
of the Exchange’s form of guaranty will be distrib- 
uted. The guaranty, as adopted, reads: 

The undersigned do hereby warrant and guarantee that all 
aeed GOUs SCOCNTIEE SIE OE oo cto kes as sakdawetondes-s.04 

a «vs 2 Oz 
bearing our own ‘labels, will comply with the provisions of the 
National Pure Food Law, in that they are not adulterated or 
misbranded within the meaning of an act,, preventing the man- 
ufacturing, selling or transportation of adulterated or mis- 
branded or poisonous or deleterious food, drugs, medicines 
and liquors, and for regulating traffic therein, and for other 
purposes, approved June 30, 1906.” 

Where goods are sold under buyer’s labels bearing our 
name, we guarantee the goods as to purity, but not as to mis- 
branding. 

a eee error rr WO a rcid es cacicenesnabieea 190.. 
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Mr. Hugh S. Orem, president of the Exchange, 
when asked to explain its provisions, said: 

Nearly every jobber in the country has adopted a guarantee, 
which he asks the packer to sign, and each guarantee differs 
contemplated by the law, while others are so carelessly drawn 
they fail to cover even that which the law provides. The 
packer in consequence became confused and mystified and con- 
cluded to settle the question once and for all by making 
his own guarantee, which would, at least, be regular and uni- 
form, there being no possibility of mistaking its meaning. 

It plainly states that canned goods ordered with the packer’s 
labels are not adulterated nor misbranded within the meaning 
of the act. When canned goods are sold covered with buyers’ 
labels, bearing also the packer’s name, they are guaranteed 
as to purity, but not as to misbranding. It is readily seen that 
the packer will guarantee only when his label covers the 
goods. This is only a bit of justice. For instance: An In- 
diana jobber buys an invoice of tomatoes from a Baltimore 
packer, another invoice from a Delaware packer, still another 
one from a packer in Indiana. The three purchases are cov- 
ered with the buyer’s label. A government inspector seizes 
some of these tomatoes for an alleged adulteration. There is 
no way to identify them. What proof can the buyer offer that 
the alleged wrongdoer is the Baltimore, Delaware or Indiana 
packer? And what testimony can either of these packers give 


that the goods condemned are not out of his packing? The 
Indiana packer, remember, is not amenable; he sold in his own 
state and does not come under the provisions of the Inter- 
state Commerce Act. Therefore, “the label’s the thing” which 
determines the responsibility. 

It is as great.a misdemeanor to misbrand as to adulterate. 
The packer, therefore, who guarantees his own label against 
misbranding certainly does not feel called upon to guarantee 
the buyer's label. Indeed, no jobber should ask it of him, 
though such guarantees have been given and accepted, no 
doubt under a misapprehension. Hence when a buyer’s label 
covers the purchase, though it bears the packer’s name as 
well, no guarantee can be given as to misbranding. Unques- 
tionably, this is the buyer’s business. 

Buyer’s labels can be used as formerly, but a guarantee will 
not be given. When the packer’s name appears upon the buy- 
er’s label the guarantee against adulteration holds. A guaran- 
tee against both adulteration and misbranding is only given 
when the packer’s own label covers the goods. 

The adoption of this guarantee by the Canned Goods Ex- 
change is a pledge of sincerity that the membership is willing 
and anxious to comply with the national Pure Food Law. 





California Canners’ League Meeting. 


1e annual meeting of the California Canners’ 
The 1] ting of the Calif & s 

eague will be held on January 1 and preparation 
League will be held y loth and rations 
for the gathering are under way. The meeting will 
be held in San Francisco. 

A number of interesting discussions will be held, 
among the leading subjects being the new national 
pure food law. Liberal entertainment for the mem- 
bers attending the California convention is promised. 
I ttending the Calif t sed 





Joins Charles D. Palmer & Co. 


Fred N. Palmer, who for the past five years has 
been*in charge of the business of the Interstate Brok- 
erage Company, of Oklahoma City, Okla., on January 
Ist joined forces with Charles D. Palmer & Co., Inc., 
the well known Dallas, Tex., merchandise brokers and 
manufacturers’ agents. Fred N. Palmer is a broker 
of extensive experience, having been connected for 
about seven years with the Dallas Mercantile Com- 
pany of Dallas prior to his taking charge of the busi- 
ness of the Interstate Brokerage Co. of Oklahoma 
City. Charles D. Palmer & Co., Inc., will be in better 
shape than ever to handle their business during 1907. 
They represent now a most complete line of leading 
accounts. 
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PACKERS CANS 


The National Pure Food Law Says: 


Tin containers must be outside soldered. 

We are prepared to furnish the trade with Cans 
that are entirely outside soldered. 

Cans that have no solder on the inside of seam. 





Cans that are made of non-acid flux. 

Cans that are clean both inside and outside. 

Give us a trial order and we will convince you 
that Wheeling Cans are as near perfect as it is pos- 
sible to make them. 











WILLIAM DUGDALE, Sales Agent Wheeling Can Company, 


FOR INDIANA AND KENTUCKY s 
301 MAJESTIC BUILDING, INDIANAPOLIS, IND Oliver J. Johnson, President 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Bacteriologist, and Frank A. Norton, M. S., Ph. G., Chemist. 
Prof. Duckwall’s reports on work done in the National Canners’ Laboratory are published exclusively in THE CANNER, They appear in the first 
issue in each month and cover the Laboratory work during the month immediately preceding their publication. 


In December quite a number of packers have sent in their 
subscriptions to the National Canners’ Laboratory. Nearly 
all were new names. Heretofore they never had either the 
faith in, or need of, bacteriological work, and probably would 
have remained off the list if everything had gone along 
smoothly. Cases of spoilage are developing here and there 
and every packer knows what it means to find sour cans in 
his pack. He needs someone to give him reliable instructions 
for saving the balance of his goods and naturally turns to 
the L aboré tory for advice. He must know how to sort out 
the bad éans from the good and must learn to save the good 
cans from spoiling. 

Whenever a packer has a case of spoilage he generally says 
that he cannot understand why his pack should spoil when 
he processed it just exactly the same as he had done for 
years previously. One packer got himself into a very bad pre- 
dicament in trying to sort out his sour corn without any advice 
as to how he should proceed. He put his cans through a 
warm water bath and picked out all cans which showed signs 
of puffing. He cut cans and found that he was able to do 
the sorting with great accuracy. In a few days, however, he 
was surprised to find a great many sours among those cans 
which he had sorted out as good. A long distance telephone 
call came in and I hastened to his factory. I soon found 
that he had not reprocessed his good cans, but had simply 
treated all to a warm water bath and then sorted out the bad 
cans. The warm water bath was an incubation for the bac- 
teria in the apparently good cans. They multiplied rapidly 
and within a short time they had caused the souring of nearly 
every good can. He said that he had never thought it nec- 
essary to become a subscribing member, that he took the 
CANNER, read the Laboratory Reports and he thought that he 
could get all the information he desired from those reports 
without having to spend the annual $25.00. It is indeed sur- 
prising how many packers are doing this very thing; they 
even write in and tell us how much good they receive from 
these reports—quite sufficient without subscribing. 

Well, if the packer had followed carefully the advice we 
gave in our reports he would have saved himself considerable 
He followed only part of it and consequently got him- 
self into more trouble than ever. Whenever a packer has a 
case of spoilage he should seek ‘the advice of someone who 
understands bacteria and who know just what process is nec- 
essary to prevent further loss. 


loss. 


There is no Reasonable Excuse for Spoilage. 


There is a positive method for préventing losses from spoil- 
age, and we have been requested to present this matter before 
you in a clear manner and also to explain just how bacteria 
get into the cans. 

Bacteria develops from spores forming rods which multi- 
ply most rapidly in canned goods at blood temperature. They 
do not grow readily when the temperature is much over 100 
degrees F. At 120 degrees F, they cease to grow at all. There 
is only one known species sometimes found in canned goods 
which will multiply at 120 degrees F. and that is Bacillus 
Thermophilus. Generally the bacteria responsible for sours 
and swells do not multiply at 120 degrees F., and the same 
holds true when the temperature falls much below 100 degrees 
F. The growth is less and less rapid as the temperature is 
decreased to 50 degrees F. At 60 degrees F. there is a slow 
development and chemical changes are quite marked. It re- 
quires a very long time for bacteria to multiply at 60 degrees 
I, sufficiently to cause sours and swells. I am positive that 
many packs of underprocessed canned goods have been sent 
out and consumed before the bacteria had an opportunity te 
multiply. Up in Maine the packers are using a very light 
process in many cases, and much of the Maine corn will not 
keep in a warm room. I have tested quite a lot of it and it 
sours within a short time. Much of this Maine corn is proc- 
essed at 242 degrees for 65 minutes. This is not sufficient to 
destroy all spores. There are many packers who can verify 
my statement. 

As we have stated, bacteria do not multiply rapidly in 
canned goods unless the temperature is most favorable. This 
fact then furnishes us with a positive means of testing canned 
goods for complete sterilization. A room fitted up with steam 
or hot water pipes and regulating thermometer will answer 





the purpose admirably. The temperature should be kept very 
close to 98 degrees F. In such a room cans from every re- 
tort and every day’s run may be kept for a few days and 
tested with a microscope. Samples sent into the laboratory 

may be tested thoroughly and if anything is wrong it will be 
discovered long before a case of spoilage is developed in the 
wareroom. During the past year we were able to save by this 
method the entire pack of several large canners. 

If any bacteria are found in the incubated cans, we begin to 
plan for a sure method of saving the goods in the wareroom. 
In nearly all cases this can be done without any injury to 
quality or flavor. 

Some packers test their canned goods by placing them over 
the boiler. This is very unreliable owing to the variation of 
the temperature. In some cases the temperature is above 120 
degrees F., and, of course, there will be no development. Such 
a test is liable to be misleading and in one case I know it 
really did mislead. When visiting different factories I have 
heard so often about this method used for testing cans I am 
forced to believe that it is one used by packers pretty géner- 
ally. It is unreliable—do not test your cans in this manner, 
but arrange for this just as carefully as you would any other 
plans for carrying on your business. Three or four days’ 
incubation at blood temperature will cause the microbes to 
multiply in countless numbers, so that every drop of the con- 
tents will have many germs swarming through the fluid. At 
this stage a microscope is necessary to ascertain positively 
the presence of bacteria. Living bacteria are almost colorless 
and one must be a skilled microscopist to differentiate between 
them and floating particles. In order to confirm results, agar 
plates and tubes must be inoculated. If living bacteria are 
present they will grow rapidly on these, forming pure cultures 
which may be carefully studied. 

Sometimes bacteria will gain entrance to cans through 
leaks and it is nearly always necessary to make pure cultures 
in this way in order to determine if they are spore bearing 
organisms or whether they are merely the simple non-sporu- 
lating varieties—yeasts, molds and others found only in the 
air and not associated with spoilage from insufficient sterili- 
zation. There is a great difference between bacteria of these 
two different types. Only spore bearing organisms can pos- 
sibly live through high processes, all other atmospheric germs 
will perish at a temperature even as low as 180 degrees F. 
moist heat. The accompanying illustrations will give some 


idea of the difference between them. In 
PLATE 42. 





Lactic Acid Bacteria, rods and yeasts which gain- entrance 
through a leak. 


Plate 42 will be seen the lactic acid bacteria rods -and yeasts 
which will gain entrance through a leak. Since these are not 
spore bearing in a true sense and since they perish at 180 de- 
grees F., they must, if present, have gained entrance to a can 
after the high sterilizing processs, such as is given peas, corn, 
beans, etc, 
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Plate 164 will be seen true spore bearing bacteria, such as 
are able in the spore form to live through intense heat for 
some few minutes. A simple glance at the two plates will 
show the difference. When a can swells the spoilage is either 

PLATE 164. 


Showing true Spore-Bearing Bacteria, which in the Spore 
form are able to withstand 250 degrees for several minutes. 


due to a leak or else to insufficient sterilization or else to no 
sterilization. It is quite easy to determine the cause. If due 
to a leak, the bacteria will be like those shown in Plate 42, if 
due to no sterilization the bacteria will likely be similar, but 
the product will be raw. If due to insufficient sterilization 
the bacteria will be anaerobic, generally termed spore bearing, 
and no growth can be obtained by streaking the surface of 
agar plates. Being anaerobic they will not grow in the pres- 
ence of air and we must therefore resort to special culture 
apparatus to get a growth, and when thus obtained may be 
positively identified as spore bearing organisms, able to live 
through high temperature and hence the cause of true swells. 
Some anaerobes have spores centrally located in the rods, but 
they swell out near the middle and look like spindles. (Plates 
183 and 187 show the two types.) 


PLATE 183. 


Showing the terminal spore-bearing Bacillus, an Anaerobic 


Gas Producer. 


Bacteria come from spores or seed forms carried in from 
the field on the raw product, and being dry and hard are able 
to live through 250 degrees F. for ten to fifteen minutes. They 
afterwards sprout and multiply in strings like sausages until 
the food supply is exhausted, after which they return to spore 
forms again. 

The study of bacteria is a science and unless one has had 
special training he is liable to form incorrect conclusions about 
them. Every packer who puts up goods from year to year 
without having them tested for complete sterilization is doing 
business in a blind fashion, depending upon luck rather than 
skill and since new species are liable at any time to make 
their appearance in epidemics he is liable at any time to suffer 
very serious losses. This is a fact demonstrated every year. 
Everyone of our readers will testify to the truth of this state- 


We have now a record of many cases this year of 
just come for aid after the spoilage has 


ment. 
packers who have 
appeared. 
“An ounce of prevention is worth a pound of cure.” 
Some Considerations in Regard to the Production of 
Industrial Alcohol from Waste Produets. 


The history of every industry is one of perfecting the va- 
rious details of manufacture to secure the greatest possible 
utilization of the raw materials employed, and as competition 
grows keener it is to the utilization of the various materials 
which were previously neglected that the mz oe looks 
for a large part of his profits. Consequently, it is very nat- 
ural that considerable interest should be sated by canners 
and packers in the possible utilization of some of their waste 
products for the production of industrial alcohol, in view of 
the passage of the bill, at the recent session of Congress, pro- 
viding for tax free denatured or industrial alcohol. 

We have had a number of inquiries during the summer in 
regard to the possible utilization of certe ain products for the 
production of alcohol, and as there are many things which 
must be taken into consideration, Prenlbe v0 of the subject 
will probably not be amiss at this time. An alcohol used for 
a beverage, or for medicinal or scientific purposes has to be 
free from many impurities which are apt to be present if al- 
cohol is not produced from carefully selected materials, thus 
in the past, the base molasses which had been worked up to 


PLATE 187. 


Showing Anaerobic Gas Producer which, when forming spores, 


swells up like a spindle. 


a certain extent for the production of rum, has had a much 
smaller employment than would have been the case if the re- 
sulting alcohol had not possessed a more or less disagreeable 
odor and flavor. Undoubtedly, then, the demand for an in- 
dustrial alcohol will greatly widen the field from which ma- 
terials may be selected for production of alcohol, as flavor, 
odor and certain impurities which have heretofore been ob- 
jectionable will not be of importance in the case of industrial 
alcohol. The most important consideration in this connection 
will be that of what substances can be used for the produc- 
tion of alcohol. Chemically considered there is but one group 
of substances available, the carbohydrate group, which induces 
the various sugars and starch and cellulose which can be con- 
verted into sugars, rendering them susceptible of fermentation 
for the production of alcohol. Consequently, the considera- 
tion of whether substances are adapted for the production of 
alcohol or not will depend upon the question as to what per- 
centage of sugar, — or cellulose are present. Of course, 
the presence of a large amount of unfermentable substance 
would also have to be considered, being a drawback. 

For beverage purposes the juice of various saccharin plants 
which carry .a considerable percentage of sugar have been 
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National Canners’ Laboratory 
Founded at Aspinwall, Pa., 1903. 


Laboratory Staff 


The Laboratory work is done by competent men. The director, Edward W. Duckwall, M. S., is 
a graduate of Cincinnati schools, member of the Society of American Bacteriologists, member of the 
American Chemical Society, Fellow of the American Association for the Advancement of Science, a 
contributor to Scientific Journals and author of the book, “Canning and Preserving with Bacteriological 
Technique.” 

Mr. Duckwall for twenty years held responsible positions with three of the largest manufacturers 
of food products in America. Some of the finest food products manufactured in America today were 
originated by him. 

Mr. Frank A. Norton, M.S., Ph. G., Chief Chemist of the Laboratory, has received both chemical 
and pharmaceutical training, for several years he was connected with the South Dakota Agricultural 
College as instructor in chemistry and in experiment station work in connection with the U. 8. Experi- 
ment Station of South Dakota. Mr. Norton for several years did the analytical work for the South 
Dakota Food and Dairy Commission and is eminently fitted by experience and training to be of service 
to food producers. 

Mr. Norton is a member of the American Chemical Society and of the Society of Chemical 
Industry and has had numerous papers along chemical and pharmaceutical lines published in the 
scientific journals in the United States. 
CHARACTER OF WORK DONE 


Bacteriological Investigation of all kinds of spoilage and remedies suggested. 

Bacteriological and chemical analysis of water, both qualitative and quantitative. In case of 
technical analysis advice as to treatment for boiler or factory use. 

Investigation of discolorations of canned goods, catsup, pickles, preserves, etc. Tin plate an- 
alyzed by special methods. 

Complete and Comprehensive analysis of salt, spices, olive oil, extracts and flavors, vinegars of 
all kinds and other condiments; fruits, vegetables and special food products; tea, coffee, chocolate and 
beverage preparations; sugar, syrups, molasses and all saccharine substances; chemicals, drugs and 
pharmaceutical preparations; liquors and various beverages; milk, condensed milk, cream, butter and 
dairy products; waste and exhausted products with advice as to their utilization; preservatives, artificial 
colors, artificial sweeteners and other substances used in foods; insecticides and fungicides with advice 
as to means of treatment for crops threatened by insects, blights, etc.; fertilizers and soils with advice 
as to the improvement of your land. Advice on the National Food Law. 


SUBSCRIBERS’ PRIVILEGES 


A yearly subscriber to the National Canners’ Lahoratory is entitled to send in as many samples 
for analysis as he may desire. We place absolutely no limit on this privilege and furthermore we extend 
the invitation freely. No extra charge will be made for any work done in the Laboratory. All express 
charges, telegrams and telephone messages are to be paid by subscriber. 

Work done outside of Laboratory will be subject to a special charge consistent with the character 
of such service. Subscribers are entitled to full and free information on all subjects pertaining to 
their business. 

We desire to make this institution a valuable adjunct to your business, not for a short time but 
for years. Our work is high in character and we expect to hold you from year to year. 

If you are unjustly prosecuted by any over-zealous state food commission we will go into court 
and testify in your behalf. We desire to help the honest manufacturer and dealer. 


WHO ARE SUBSCRIBERS TO THE NATIONAL CANNERS’ LABORATORY ? 


We are doing the chemical and bacteriological work for over six hundred firms located all over 
the world, We have subscribers in every large city in America and in smaller towns scattered over the 
whole country. We are doing work for Canners, Preservers, Picklers, manufacturers, wholesale grocers, 
drug houses, creameries, etc., in Canada, England, Ireland, Norway, Australia, India, Hawaiian Islands 


and Mexico. . 
Do you want references? We can furnish you many of which we are proud and right in your 


own city or near by town, whom you may call up by telephone. Every subscriber to this institution 


will gladly tell you about our work. 
Our financial references are the German National Bank of Allegheny, The Allegheny Trust Com- 


pany of Allegheny, and reports from commercial agencies. 
COST TO SUBSCRIBERS 


The Rate for Canners is $25.00 for 1907. 
UNLIMITED SERVICE 
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largely fermented for the production of alcoholic drinks, but 
as these would be rich, as a rule, in characteristic flavoring 
bodies, the preparation of alcohol from them for scientific and 
industrial purposes has been limited. The various products 
rich in starch, such as the potato and cereals, while used to 
quite a large extent for the production of alcohol for bever- 
age purposes, have been the principal source of alcohol for 
scientific and industrial purposes. In this country corn, 
which carries approximately 75 per cent of starch, has been 
most used for the production of alcohol for scientific and in- 
dustrial purposes. It is also, together with barley and rye, 
the principal source of the stronger alcoholic beverages pro- 
duced in this country. 

In Europe, where tax free or denatured alcohol has been an 
important commodity for some time, potato starch has been 
the most important source of supply. Some attention has 
been given in Germany to utilization of various waste prod- 
ucts, notably saw dust, one of the purest forms of cellulose. 
Methods have been perfected which are claimed to permit of 
a yield of about twenty-five gallons of strong alcohol or fifty 
gallons of proof alcohol from a long ton of sawdust. Pro- 
duction of alcohol from sawdust, however, is not yet com- 
mercially important. 

Owing to the large growth of cereals in this country, espe- 
cially corn, and its cheapness of production, it is probable 
that corn will still continue to be the principal source for the 
production of alcohol, the denatured as well as the finer 
grades for scientific and medicinal purposes. The large 
amount and the cheapness of the base molasses obtainable in 
the Southern States and in ports having access to the West 
Indies, will doubtless render this product also one of the 
principal sources of production of denatured alcohol. 

Aside from these principal sources of supply there will be 
many other products capable of being worked upon. In some 
cases, where products might not otherwise pay for the work 
involved the necessity for disposing of them in some way 
render their being worked up for the production of alcohol 
one of the most satisfactory means of disposal. However, 
with the by -products at the disposal of the canner and packer, 
the cost of working up into alcohol and the prices which can 
be realized when considered in connection with other methods 
of disposal, will have to govern the practicability of their 
utilization for industrial alcohol. 

In House Report No. 2888 of the 59th Congress many in- 
teresting figures are given in regard to the cost of produc- 
tion of industrial alcohol, and the outlook for such an indus- 
try. From figures obtained from the books of a large dis- 
tillery at Peoria, Ill., a record for ten years shows an aver- 
age cost of approximately 42 cents per bushel for corn used. 
The average production of alcohol was a little less than five 
gallons of proof alcohol per bushel of corn. The cost of pro- 
duction averaged 10.78 cents per gallon of proof alcohol, in- 
cluding cost of materials. Improvements in distilling have 
resulted in increased net recovery of alcohol, so that now 
five gallons of proof alcohol can be readily recovered from 
one bushel of corn, and the estimated cost given for 90 per 
cent alcohol from the above figures is placed at 18.4 cents per 
wine gallon, and including denaturization with 10 per cent 
wood alcohol, an estimated cost of 20.5 cents per gallon is 
given. The report, however, states that in many points of 
the Northwest the average price of corn is much less, not 
being over 30 cents per bushel, making possible the produc- 
toin of 90 per cent denatured alcohol for 14.2 cents per gal- 
lon, so that it would appear that in a large part of the corn 
growing districts of the United States it would be possible to 
produce denatured alcohol at a cost of 15 cents per gallon. 

The report, in speaking of the use of base molasses, states 
that two gallons of molasses will readily make a gallon or 
more of go per cent alcohol. This molasses is brought into 
various parts of the United States from the West Indies and 
Central America at a cost as low as three cents per gallon. 
Estimates are given indicating the probable cost of manu- 
facture at a little under ten cents per gallon of o0 per cent 
alcohol from this source. Minister Squires and other United 
States officials report that alcohol is being manufactured at a 
cost of ten cents per gallon from this source in Cuba. There 
is a considerable amount of this grade of molasses produced 
in the Southern States, and a similar grade is also obtained 
in the manufacture of sugar from the sugar beet, which could 
be utilized. 

From this is would appear that a large supply of denatured 
alcohol can be placed upon the market in the United States 
at a cost of not far from fifteen cents per gallon. In view 
of the price of gasolene and kerosene, with which the dena- 
tured alcohol would compete for illuminating and power pur- 
poses, a selling price of about twenty cents per gallon would 
probably rule, especially if the industrial alcohol is to compete 


with gasolene for power purposes. These figures will help 
in a consideration of whether various waste products could 
~ — up to advantage or not, for the production of al- 
coho 

Now, in regard to the various waste products at the dis- 
posal of the canner and packer; in the case of fruits rich in 
saccharine juices, where care is used in the handling, the 
waste products such as peelings, cores, etc., can be pressed to 
advantage for the recovery of fruit juices, which can be util- 
ized for the production of compound jams and jellies, and the 
fruit juices could be fermented for the production of fruit 
vinegars. Such treatment would give products of consider- 
able more value than could be realized by the use of the sub- 
stance for the production of alcohol, and the material left, on 
extraction of the juices, would not contain fermentable sub- 
stances, so that the final residue could not be used for the pro- 
duction of alcohol. Only in cases where spoilage had oc- 
curred, rendering saccharine products unfit for the market 
or in the case of decayed or otherwise undesirable refuse 
would this class of substances be a desirable raw product for 
the production of alcohol. However, in most cases, there 
would not be a sufficient amount of such products to warrant 
the trouble, unless the packer had ready access to a distillery. 

In the case of substances rich in starch handled by the 
canner and packer there are not many by-products which con- 
tain any very appreciable amount of starch. In some cases 
there is more or less starch, together with fiber and other 
substances in some of the by-products, as in the packing of 
sweet corn, where a certain amount of starch and fermentable 
material is left with the cob in removing the corn. This is 
the most promising field at present, for the utilization of any 
of the by-products of the packer or canner for the production 
of industrial alcohol. Experiments have been carried on 
during the past season by the United States government at 
Hoopeston, IIl., looking to the placing of the recovery of al- 
cohol from this source on a paying basis. No very full data 
has been published in regard to the results of the experiments. 
A short article appeared in THe CANNER AND Driep Fruit 
Packer of October 4th relative to this experiment. in which 
it was stated that it was estimated that in a ton of sweet corn 
as it came from the field there was 650 lbs. of corn and the 
remainder was waste, consisting of 650 lbs. of husks and*7oo 
Ibs. of cobs. An estimate of eleven gallons of alcohol to the 
ton of cobs was made as the probable production whether 
based upon the figures obtained by the United States officials 
or not, was not stated. But accepting these figures as the 
probable amount of alcohol which could be recovered from a 
ton of green corn cobs, and accepting fifteen cents per gallon 
as the cost of production of industrial alcohol from other 
sources, we would only have $1.65 per ton for the first cost of 
the raw material and the production of the alcohol. On ac- 
count of the large amount of material to be handled the cost 
of production of the alcohol would probably be more than 
in the case of where base molasses or corn is used, which 
probably would leave not over $1.00 per ton for the raw mate- 
rial, in order to produce alcohol from it on the same basis 
as other sources. Of course, $1.00 per ton for the cobs, if 
this much could be realized, would be preferable to obtaining 
no returns whatever from the cobs. However, it is probable 
that these cobs could only be utilized by the packer erecting 
his own plant for the distillation of alcohol, and it would be 
a question whether the returns would justify the expense of 
equipping and maintaining a distillery. If the packer did not 
erect his own distillery there, of course, would be the question 
of freight and additional handling for the shipping of the raw 
materials to some central point. 

This will give some idea as to the probable returns, and at 
present is not so promising as could be wished. As stated, 
the green corn cobs, together with juices and starch not re- 
covered in removing the corn is the most promising by-prod- 
uct which could not be used to greater advantage in some 
other way. 

We have had queries in regard to the utilization of pea 
vines and similar waste; these substances are much less prom- 
ising than corn cobs for the production of alcohol, on ac- 
count of the lack of any appreciable amount of starch or 
sugar and the small amount of fiber in comparison to other 
substances present. In view of the foregoing it certainly 
would appear that all such substances as pea vines could be 
used for forage purposes, perhaps as ensilage, or could be re- 
turned to the fields for fertilizer purposes to much greater 
advantage. 

Of course, in the case of those interested in the manufac- 
ture of cane or beet sugar, an additional class of waste prod- 
ucts is at hand, and without doubt a distillery for the pro- 
duction of industrial alcohol would be a desirable adjunct for 
all such establishments of any size. In this industry, aside 
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from the base molasses produced from the purification of the 
sugar, there are also various skimmings containing more or 
less sugar, and occasional goods which have soured or other- 
wise spoiled which would give better returns by conversion 
into alcohol than by any other means of treatment. The pro- 
duction of alcohol from the base molasses and similar prod- 
ucts is a very simple matter, it only being required to dilute 
the waste products to the required sugar content and after 
inversion by a dilute acid to ferment for distillation. In the 
case of many of the other products used it is necessary to 
convert starch or cellulose into sugar such as glucose and 
separate from the refuse matter before fermentation. Cer- 
tainly further investigation along these lines is needed before 
positive conclusions can be drawn, but at the present, where 
possible, other methods of disposal of by-products would ap- 
pear to promise more than their utilization for industrial 
alcohol. 


A Peculiar Case of Discoloration. 


One of our subscribers recently reported to the Laboratory 
a very peculiar case of discoloration. In mixing the meat 
with the apples in the manufacture of mince meat a very 
bright green color was developed in the apples, giving the 
whole product a light greenish appearance. On inquiry it 
developed that the meat had been shipped from the packing 
houses were purchased in galvanized iron containers, these 
being packed with ice to prev vent spoilage of the meat. It was 
also learned that a sulphite bath had been used for bleaching 
the apples. We were not able to obtain the ingredients of the 
mince meat separately, but received a sample of the mince 
meat for examination. The fact that galvanized iron con- 
tainers were used for shipping the meat at once suggested that 
metallic salts might have resulted from the action of the meat 
upon the container during shipping. Determinations for zinc 
on the mince meat indicated the presence of a small amount; 
iron also was present. While living muscle has been shown 
to be neutral or slightly alkaline it has been shown that with 
the flesh of slaughtered animals the reaction of the flesh is 
acid; in some cases quite markedly so, due largely to lactic 
acid probably derived from glycogen, a meat sugar, by a sim- 
ple cleavage. Doctor Long in his recent book on Physiolog- 
ical Chemistry, states that in some cases the lactic acid may 
accumulate in muscle to the amount of one-half per cent or 
more. 

Galvanized iron is, of course, simply an iron container 
which has received a coating largely of metallic zinc. Where 
meat was appreciably acid it could be seen that zinc and prob- 
ably some iron would be readily brought into solution, lactic 
acid forming soluble salts with zinc. After finding zinc to be 
present in the mince meat (having been taken up undoubted- 
ly as suggested we looked for the cause of discoloration from 
reaction between zinc salts and the apple, which might have 
been aided by the sulphurous acid from the sulphites. In 
order to establish this point, apples were pared and submitted 
for some little time to a sulphite bath, and then treated with 
zine salts. Difficulty was experienced in getting the discolor- 
ation observed in the mince meat when treating the apples 
subjected to the sulphite bath with zinc salts alone, but on the 
addition of a little ferric chloride a beautiful green was ob- 
tained similar to that observed in the case of the mince meat, 
showing quite conclusively that development of the color was 
due to reaction between metallic substances taken up by the 
meat from the container in which it had been shipped, and 
the apples, aided by the sulphurous acid resulting from the 
sulphites used, as the reaction was not obtained upon apples 
which had not been treated with sulphites. No attempt was 
made to determine just what reaction or compound resulted 
giving the green color; however, the cause of the green color 
would seem very clear, and would point to the necessity for 
care in using containers which might permit of metallic sub- 
stances being taken up. In this case, of course, the undesir- 
able color which was produced would be but one objectionable 
phase, as zinc salts are poisonous, and the galvanized iron 
container would be objectionable on the score of introducing 
zine into the product. 

Since writing the above article on industrial alcohol, we 
are in receipt of a couple of bulletins from the United States 
Department of Agriculture on this subject. These are Farm- 
er’s Bulletin No. 268; Industrial Alcohol, sources and manu- 
facture, and Farmer’s Bulletin 269, Industrial Alcohol, 
uses and statistics, either of which may be obtained on appli- 
cation to the Secretary of Agriculture. The bulletin on In- 
dustrial Alcohol, uses and statistics is more of a general na- 
ture and would not be of so much interest to the canner and 

packer. It is confined principally to the discussion of the 
various purposes for which industrial alcohol may be used, 
together with statistics as to its production and use in various 


Statistics of alcohol production in the 
United States are also included, as well as information jn 
regard to the use of undenaturized alcohol. Bulletin No. 26g 
is of much more interest to the canner and packer. The date 
given does not vary much from that in the preceding article, 
The treatment of the subject of the manufacture of industrial] 
alcohol is quite complete and would be of much interest to 
every canner and packer. The bulletin includes the text of 
the Denatured Alcohol Law enacted at the recent session of 
Congress. Information is given as to the officials having in 
charge the enforcement of the law. The Commissioner of 
Internal Revenue, Department of the Treasury, will have the 
supervision of the production of the tax free or denatured 
alcohol, the same as in the past this commissioner has had 
charge of alcohol production for beverage and other purposes, 
Rulings of the Commissioner of Internal Revenue pertinent 
to the production of denatured alcohol are quoted, showing 
that the production will have to be carried on in distilleries 
operating under the present regulations which govern corn 
and molasses distilleries as now constructed and operated, 
The Commissioner of Internal Revenue’s rulings on dena- 
tured alcohol simply provides that alcohol manufactured in 
the usual manner at registered distilleries may be withdrawn 
from bond free of tax for denaturing purposes, and may be 
put upon the market after it has been denatured so that it 
cannot be used as a beverage or in the manufacture of medici- 
nal preparations. Further regulations were prepared for gen- 
eral distribution about Oct. Ist of this year, and parties in- 
terested can probably obtain same by writing to the Commis- 
sioner of Internal Revenue. 

In the conclusions Dr. Wiley gives some information as to 
distilling which would be of interest; he states in part as 
follows: “A still for the distillation of spirits must be reg- 
istered and ng under the supervision of the Internal 
Revenue office Though no regulations on the subject exist 
the rules in an to output practically result in fixing of 
the minimum size of a registered still as one making from 
seven to ten proof gallons per day, and, moreover, a still can 
only be shut down by an Internal Revenue officer, mz aking 
desultory conducting of a still impracticable, and, of course, 
making operation on a small scale undesirable. The still 
must be constructed as prescribed by law and conducted in all 
its details according to the regulations of the internal reve- 
nue commissioner.” Unless a considerable amount of mate- 
rial was at hand for production of alcohol, and which could 
be utilized for a member of successive days, it is evident that 
the handling of products for the production of industrial al- 
cohol would need to be carried on by special distilling inter- 
ests, quite distinct from ened furnishing the raw material, 

Information is given in the bulletin as to what industrial 
or denatured alcohol is, ~<a methods of denaturizing alcohol 
with substances which are used for this purpose. Quite an 
extensive discussion of various sources of potable alcohol is 
given, including the various sugar and starch producing sub- 
stances, with statistics of interest in regard to same. The 
utilization of waste materia! or by-products is also given con- 
siderable attention. Among the various substances named 
are the stalks of indian corn and sorghum. However, there 
are special technical difficulties in the utilization of these ma- 
terials and the statement is made: “At the present time, 
however, there is no immediate probability of the economic 
utilization of this material.” Emphasis is given to the fact 
that owing to the large amount of raw material of this char- 
acter that those in charge of agricultural experiment stations 
throughout the country should study the possibility of manu- 
facturing industrial alcohol from these materials. Base mo- 
lasses is mentioned as a probable profitable source, together 
with other waste materials from sugar factories. The state- 
ment is made that where the price of molasses falls as low as 
five or six cents a gallon it may be considered a profitable 
source for the production of industrial alcohol. Wood pulp 
and saw dust are mentioned as another source. However, 
this is another source which will require further experimen- 
tation, the statement being made: “That alcohol can be made 
from sawdust and wood shavings is undoubtedly true, but 
whether it can be made profitably must be determined by ac- 
tual manufacturing operations.” The waste products of can- 
neries, etc., is mentioned as another source for the produc- 
tion of industrial alcohol. Among the various sources of 
raw material mentioned are the waste products of the fruit 

industry, the statement being made in this connection that it 
is true that all waste products which contain sugar or starch 
may be used for alcohol making purposes, but it is doubtful 
if many of them will be found of a character which will 
permit ‘of their use in competition with other materials con- 
taining larger quantities of fermentable matter. In this con- 
nection, the refuse of wine making, fruit evaporating and can- 


European countries. 

















ning industries, especially the waste from the factories devoted 
to the canning of tomatoes and Indian corn is mentioned, 
mention being made of imperfect and rotten apples, tomatoes, 
grapes, etc., as being favorable materials. An estimate of 
about 25 per cent of the weight of fruit as waste, is made, 
which might be utilized for the manufacture of alcohol. Tak- 
ing apples as a type of fruit it is stated that the waste por- 
tion could be assumed to contain 10 per cent of fermentable 
matter, which would probably be a high estimate; approxi- 
mately 5 per cent of this might be recovered as industrial 
alcoho!. Thus a ton of fruit waste, under the most favorable 
circumstances, might be expected to produce 100 lbs. of in- 
dustrial alcohol, or somewhere around ten to eleven gallons, 
about the same amount it was estimated could be produced 
from a ton of green cobs and sugar corn waste, as given in 
THE CANNER of Oct. 4th. The statement is made in the bulle- 
tin that a smaller percentage would be expected from the 
waste of tomatoes, where the quantity of sugar is not so 
great. In the case of sweet corn the amount of fermentable 
matter would depend largely on the care with which the grain 
was removed, there usually being a considerable quantity of 
starchy material left on the cobs, and this with the natural 
sugar which the grown cobs contain, might yield quite large 
quantities of fermentable matter. The general conclusion 
drawn in this connection by Dr. Wiley, is that the quantity 
of waste which could be utilized for the purpose would hardly 
render it profitable to engage in the manufacture of industrial 
alcohol, but if this waste could be utilized in distilleries al- 
ready established it might be profitable to devote them to this 
purpose. However, as the amount of fermentable substances 
present in these various by-products is small in proportion 
to bulk of the material which has to be handled, it would not 
seem that any great amount of handling or shipping could be 
profitably undertaken. 

The bulletin also gives considerable information in regard 
to the various processes for the manufacture of alcohol, such 
as mashing, fermentation and distilling. It would appear that 
there is a considerable difference in the estimated costs at 
which industrial alcohol could be produced as stated in the 
Farmer’s Bulletin just mentioned and the figures given in the 
House Report referred to in our article. Dr. Wiley, in the 
bulletin just reviewed, states that under present conditions it 
is not probable that industrial alcohol can be offered upon the 
market at much less than forty cents per gallon of 95 per cent 
strength. It is believed, however, that by paying attention to 
unused sources of raw materials and increased production 
thereof with improved methods of manufacture, and dena- 
turization, the price can be very much diminished. If a price 
of forty cents per gallon could be realized on the market for 
industrial alcohol, the practical utilization of waste products 
would be more hopeful than would be the case if a price of 
twenty cents or under should rule. However, one of the 
many arguments advanced in the recent discussion of indus- 
trial alcohol was its use for illuminating and power purposes, 
and in order for industrial alcohol to play any part in this 
field it would have to go on the market at a price which 
would permit it to compete with gasoline, which would be 
‘not far from 20 cents per gallon. 

From the data at hand, it would certainly appear that be- 
fore other sources than those used at present for the pro- 
duction of alcohol can be utilized that much time and at- 
tention will have to be given to the details of successfully 
producing alcohol from the various materials under discus- 
sion. 





New Holstein Co. Sends out Handsome Calendar. 


We have received with the compliments of the New 
Holstein Canning Co., growers and packers of high 
grade peas and corn at New Holstein, Wis., a large 
and handsome calendar for 1907, showing a striking 
reproduction of the celebrated painting, “Planning 
the Attack,” by C. M. Russell, one of the best known 
American artists. “Planning the-Attack” represents 
a small body of Indians looking down from a moun- 
tain height upon a small village in the valley below. 
The picture is one of Mr. Russell’s best pieces of 
work and the New Holstein Co.’s calendar is hand- 
jeme enough to deserve a place on the walls of any 
office. 





YOU MUST NOT MERELY USE CANNER WANT ADS.. 
BUT YOU MUST READ THEM 














* Impossible in packirg to lacerate delicate food products. 
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NEW SEAM SANITARY GAN 








No Holes, No Caps—the Entire Top Open 


Sealed Without 


Heat, Solder or Objectionable Fluxes 
PREVENTING 


Scorching ana Black Spots 














Will stand 
both retort and bath processing. A perfect sanitary can is obtained, 
eliminating all the faults of the old unsanitary type, making an idea, 
package, as cheap, more attractive, wholesome and better than any- 
thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request. 
We Furnish Complete Outfits for Making These Cans 
Round, Square or irregular Shapes 
All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


Max Ams Machine Co. 


Mt. Vernon, New York 


EASTERN TERRITORY 
SANITARY CAN CO. 


WESTERN TERRITORY 
FEDERAL CAN CO. 


105 HUDSON STREET 19T4 AND HARRISON STS. 
NEW YORK, N. Y. SAN FRANCISCO, CAL. 


Manufacture these Cans For Sale under Our Patents 
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Food Law Will be Enforced. : 


Washington, D. C., Jan. 2.—‘‘We cannot say de 
finitely what class of merchants or manufacturers we 
shall reach first in the enforcement of the pure food 
and drugs act,’’ said Secretary Wilson of the depart- 
ment of agriculture today, “but you may take it to 
be certain that among the first to be reached will be 
the fellows who defy the law.”’ 

The secretary’s statement was made after he had 
read a circular recently issued by the National Whole- 
sale Grocers’ association, which said: 

“There is nothing in the law that prohibits the sale 
of goods containing any particular coloring matter or 
preservative. 

‘Parties desiring to use fictitious names might or- 
ganize firms or corporations under these names. Fic- 
titious names may be used with impunity until next 
October. ’ 

‘‘While the departmental machinery for the enforce- 
ment of the law has not been completed yet,’’ continu- 
ed Mr. Wilson, ‘‘the law is now in force and any mer- 
chant or manufacturer who violates it does so at his 
peril. If any of these gentlemen think they can defy 
the law with impunity, let them try it and I will un- 
dertake to assure them, eventually, a summons to ap- 
pear before a United States court.” 





Year’s Range of Canned Goods Prices in 
Baltimore. 


Below is the range of prices on a number of im- 
portant lines of canned goods in the Baltimore market 
in 1906. The figures are compiled by Thomas J. 
Meehan & Co., well known Baltimore brokers: 


PINEAPPLES. 
Open. High. Low. Close. 
alb. Sec’ds, in water, broken slices.$ 80 $ 80 $.70 $ .75 
2lb. Seconds, small pieces, in water .75 80 65 .70 
. Best Secs., sliced, light syrup .95 .95 80 .90 
. Standards, not e. and c 95 1.00 05 05 
. Standards, e. and c 1.05 
. Extra Standards, e. and ¢.... 1.20 
. Ex. Sel., heavy syrup, e. and c. 1.50 1.40 
. Finest quality Pres., e. and c.. 1.75 1.75 
. Ordinary Grated 1.15 
. Standard Grated 1.25 
. Extra Standard, Grated ‘ 1.55 1.35 1.35 
. Ex. Sel., Grated, heavy syrup. 1.70 1.50 1:55 
. Ex. Pres., Grated, heavy syrup 1.80 1.75 1.75 
. Pie Grated, in 6 ; 65 65 
. Pie Grated, in ‘ , , .50 
3lb. Pie Grated, in ‘ . . 70 
Gallon Pie Grated, i 1.90 
Gallon Pie Grated, in syrup . . : 1.95 
Hb. Lunch, Sliced or Grated .... . , : .90 


1.10 
1.40 
1.50 
1.80 
1.15 
1.30 
1.55 
1.70 


1.05 
1.20 
1.40 
1.75 
1.10 
1.20 


1lb. Lunch, Extra Sliced or Grated .90 
1lb. Cocktail, or chunks ‘ 


ss 


3lb. Pie Peaches, Unpeeled 85 

Gallon Pie Peaches, Unpeeled.... 2.65 

3lb. Peeled Pie Peaches 1.10 

3lb. Seconds White Peaches 1.20 

2lb. Seconds White Peaches 05 

3lb. Seconds Yellow Peaches 1.20 

2lb. Seconds Yellow Peaches.... .95 

3lb. “Off” Std. or Fy. Secs. Yels. 1.30 

3lb. Standard Yellow Peaches.... 1.45 

2lb. Standard Yellow Peaches.... 1.20 

3lb. Standard White Peaches 

2lb. Standard White Peaches 

3lb. Extra Stand. Yellow Peaches 1.70 

3lb. Extra Stand. White Peaches. 1.70 

3lb. Extra Selected Yellow Peaches 1.80 

3lb. Extra Selected White Peaches 1.80 

1lb. Extra Selected Yellows 
TOMATOES. 

2lb. Standard Tomatoes 

3lb Standard Tomatoes 

Gallon Standard Tomatoes 

2lb, Seconds Tomatoes 

3lb. Seconds Tomatoes 


me hd 


O woh HUY ox 
RGRKAKRAS 8&8 
ors 


Ummnun 


= 


i OS. oe 
bd Dw 
oON 


2lb. Second Marrows 
2lb. Ordinary Standard Marrows. 
2lb. Best Standard Marrows .... 
2lb. Sifted Marrows ............. 
2lb. Medium Sifted Marrows . 
2lb. Extra Sifted Marrows 
2lb. Extra Fancy Sifted Marrows. 
2lb. Seconds Early Junes 
1lb. Standard Early Junes 
1lb. Fine Sifted Early Junes 
1lb. Ex. Fine Sifted Early Junes. . 
1lb, Fancy’ Petit Pois 
2lb. Standard Early Junes 
2lb. Extra Standard Junes 
2lb. Sifted Junes 
2lb. Medium Sifted Junes 
2lb. Extra Sifted Junes 
2lb. Fancy Extra Sifted Peas.... 
2lb. Ordinary Petit Pois Junes.... 
a2lb. Extra Selected Petit Pois .... 
2lb. Soaked Peas ; ; 
SPINACH, PUMPKIN, SQUASH, 
2lb. Standard Spinach 1.cO 
3lb. Standard Spinach 1.25 
Gallon Standard Spinach 4.00 
3lb. Standard Pumpkin 6714 
Gallon Standard Pumpkin 1.85 
3lb. Standard Squash . .70 
2lb. Standard Beets 65 85 
3lb. Standard Beets 1.10 
SAUER KRAUT, SWEET POTATOES. 
3lb. Standard Sauer Kraut .70 .70 
3lb. Standard Sweet Potatoes.... .671%4 85 
OYSTERS. 
Open. High. 
1lb. 50z. Standard Oysters 67% .95 
2lb. 10o0z. Standards 1.85 


1.80 








Eastern Importing and Manufacturing Co. 





INCORPORATED 
$50,000.00 


a 


Boston, Massachusetts 
Board of Trade Bidg., Room 615 





DIRECTORS: 


F. B. Milliken of Milliken, Tomlinson 
Co., Portland, Maine. 











CODE: ARMSBY’S 


a 


References: 
Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 





Merchandise Accounts 
Solicited on 
Brokerage or Consignment 


F. A. Smith of E. T. Smith & Co., 
Worcester, Mass. 


G. A. Midwood of H. Midwood’s Sons, 
Providence, R. |. 


W. F. Holbrook of Holbrook Grocery 
Co., Keene, N. H. 
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LOCKSEAMERS! 


WE HAVE 
THE 


ASSORTMENT, 
RANGE, 
SPEED, 

EFFICIENCY, 

WORKMANSHIP 


AND ALL OUR 
LOCKSEAMERS ARE FOR 
ROUND AND SQUARE CANS 


FOR STRAIGHT BODY CANS. 
DIAMETER RANGE | HEIGHT | CAPACITY | . FLOOR SPACE | WEIGHT 


With ma | No.1 | 1%to6in. |UptoGin.| 22:90 | 5x8 feet | 4,000 Ibs. 
| 











in 10 hrs. 




















Without Soldering; wy \/ . , . 50,000 5x5 feet | 3.500 Ibs. 
kaha | No. 1D | 1% to6in. it p to6 in. a hoes, x5 fee 7 


FOR TAPERED BODY CANS. 
With Soldering | x ay pee Se Oe eae 
Aitedhiadnt 8 | No. 2 Up to 6 in. | Upto 6in. in 10 hrs. 5x8 feet 4,000 Ibs. 


























* = 
Without Soldering} yo ap | Upto6in. | Upto Gin. Ryd 5x5 feet _| 8.500 lbs. 


Attachment 








FOR STRAIGHT BODY CANS. 





With Soldering | nog |1% to8% in. Upto 9 in. Fey 6x10 feet | 4.600 he. 


Attachment | 9 40,000 





ee 








i +t t 
Without Soldering; x, « ae , . | 25,000 pe 
Atteiidined He. 3D |1%to8% in. | Upto in. | to 40,000| 8X6 feet | 4,100 wed 


FOR TAPERED BODY CANS. 


. 4 aa ; 25,000 
No. 4 Up to 8% in. | Upto 9 in. to 40,000 6x10 feet | 4,600 lbs. 











With Soldering | 
Attachment | 
rr ropwom | 25000 ite 

Without Soldering; x, ; ] 3 I oJ , 
Attachinent | No. ” U saben in. | Upto9in. | to 40,000 6x6 feet | 4,100 lbs. 





























FOR FURTHER PARTICULARS ADDRESS 


TORRIS WOLD & COMPANY 


MANUFACTURERS 


58-70 NORTH JEFFERSON STREET, CHICAGO 


We have the same assortment, speed, etc., on all the 
other machines you need. Write for illustrations and 


full details now. 
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1lb. 
a2lb. 
1lb. 
2lb. 
1lb. 
alb. 
1lb. 
alb. 
alb. 
lb. 
ib. 
alb. 


40z. Standards 
8o0z. Standards 
Light Weights 
Light Weights 
Lunch Oysters 
Lunch Oysters 
Extra Select Lunch 
Extra Select Lunch 
Extra Select 1202......... 
mes Cones GOO. iciwesacac 
Select 60z 
Select 1202. 

BERRIES. 
Gallon Standard Strawberries 
2ib. Standard Strawberries 
2ib. Extra Standard Strawberries. 
2lb. Ordinary Pres. 
2lb. Extra Pres. Strawberries.... 
1lb. Lunch Pres, Strawberries.... 
2lb. Lunch Pres. Strawberries.... 
2lb. Standard Bluberries 
Gallon Blueberries 
2lb. Standard Whortleberries..... 
2lb. Standard Blackberries........ 
2ilb. Extra Standard Blackberries. 
Gallon Blackberries 
Gallon Red Raspberries.......... 
2lb. Standard Red Raspberries.... 
2lb. Ex. Pres. Red Raspberries... 
2lb. Standard Black Raspberries. . 
2lb. Ex. Pres. Black Raspberries. 
Gallon Black Raspberries 
2lb. Standard Gooseberries 
Gallon Gooseberries 
2lb. Standard White Cherries.... 
2lb, Extra White Cherries....... 
2lb. Extra Pres. White Cherries.. 
2lb. Standard Red Cherries...... 
2lb. Standard Damsons 
2lb. Standard Egg Plums........ 
2lb. Standard Green Gages....... 


Strawberriesc. 


624 


1.30 
.40 


1.00 


BEANS AND SUCCOTASH, 


Soaked Lima Beans.......... 
Standard Lima Beans........ 
Extra Small Lima Beans.... 
Baked Beans, plain 

3aked Beans, plain 

Baked Beans, plain 

Ex. Std. Baked Beans, plain. 
Ex. Std. Baked Beans, plain. 
Ex. Std. Baked Beans, plain. 
(In Sauce .02% higher.) 
2lb. Std. White Wax String Beans 
Gallon White Wax Beans........ 
2lb. Standard String Beans...... 
3lb. Standard String Beans...... 
2lb. Extra Stringless Beans...... 
Gallon Stringless Beans.......... 
2lb. Standard Succotash 

2lb. Soaked Succotash 


2ib. 
alb. 
2lb. 
tlb. 
alb. 
3lb. 
1b. 
alb. 
3lb. 


55 
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1lb. Red Kidney Beans 
2lb. Red Kidney Beans 
3lb. Red Kidney Beans 

PEARS AND APPLES. 
alb. 
3lb. 
alb. 
3lb. 


Seconds Pears 

Seconds Pears 
Standards Pears 
Standards Pears 

3lb. Extra Genuine Bartletts 
Gallon Standard Pears 

3lb. Standard Apples 

Gallon Standard Apples 


2lb. Stand. Corn, ordinary quality 
2lb. HarfordCo.SugarCorn, Stand. 
2lb. Ex. Std. Sugar Corn, Shoepeg 
2lb. Standard Maine Style Corn.. 
2lb, Std. Maine Style, Ex. Quality 
2lb. Ex. Fancy Fine Quality Corn 
alb. Soaked Corn 


624 
55 
.60 
70 
.50 





Statistics of California Products. 


The California Fruit Grower under date of Dec, 
2d, issued its annual review and harvest number for 

1906, containing a review of the year in the leading 
lines of California products, the facts and figures con- 
tained in the issue being most carefully compiled and 
the whole an exceedingly creditable number. 

The 1906 California prune yield is estimated by the 
Fruit Grower to have amounted to 185,000,000 pounds, 
compared with 62,500,000 pounds in 1905, and 135,- 
000,000 pounds in 1904. 

The estimated output of cured fruits in 1906 is as 
follows: Apricots, 2,750 tons, compared with 18,000 
tons in 1905; peaches, 10,000 tons, compared with 
18,000 tons in 1905; prunes, 92,500 tons, compared 
with 31,250 in 1905; and raisins, 50,000 tons, as 
against 45,000 in 1905. 

The California canned fruit pack is estimated at 
about 75 per cent of the 1905 production, which was 
3,283,296 cases. The Fruit Crower’s annual number 
contains a survey of the canned goods season of 1906 
by C. H. Bentley, of the California Fruit Canners’ As- 
sociation. Regarding the chief results of the San 
Francisco disaster of April 18th, Mr. Bentley says: 

“1. In the destruction of large stocks of canned 
goods in canneries and warehouses carried not only 
for Pacific coast trade, but for export. The loss of 
this property has naturally created a large and ab- 
normal demand locally. 

“2. In the destruction of the larger can-making 
plants, making it impossible to procure asparagus cans 
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ANCHOR iy BRAND 
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TELEPHONE HARRISON 3224 


in making “Anchor” Flux. 


NON-ACID 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 
NO CANS NOR CONTENTS DISCOLORED. Sold in barrels and half-barrels, or in kegs of 10 gallons. 
WRITE FOR PRICES AND INFORMATION. 


GARDEN CITY LABORATORY, 
1356 Monadnock Building, CHICAGO 


“Anchor Brand” Soldering Flux 


N. B.—No muriatic (hydrochloric) acid is used 


Quality 
Efficiency 


Purity 


NON-ACID 











Inc. 
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[ JEROME B. RICE SEED CO. 


LARGEST GROWERS OF 


SEEDS 


Used by GANNERS, PAGKERS and PICKLE MANUFACTURERS 




































We can supply for present delivery at lowest prices, 
or will make growing contract prices for 1907 crop 


BEANS, BEETS, CUCUMBERS, ONIONS, PEAS, 
SQUASH, SWEET CORN, TOMATOES 


CORRESPONDENCE INVITED 


CAMBRIDGE VALLEY SEED GARDENS 
IL Cambridge, New York 
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Want Advertisements. 


To Iseure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 





a 








WANTED 








WANTED—POSITION BY ALL-ROUND CANNING 
factory man; superitend, process, machinist, sober; good 

refs. Address “Z. Y.,” care THE CANNER. 

W ANTED—SALTING STAT ION F OR PICKL ES EITH- 
er ie me “| rental, including option for waco sah Ad- 

dress “P. S ” care THE CANNER. 


WANTED -A SU UPERINTENDENT FOR MANUFAC: 
turing plant who is thoroughly posted in grocers’ sun- 
dries. Address Adam Roth Grocery Co., » St. Louis. Mo. 
WANTED—A man_ thoroughly experienced ra pz he 
ing tomatoes to take interest in and superintend factory. 
Good location in Indiana. Or will sell cheap on reasonable 
terms. Address “T. D.,” care THE CANNER. 





WANTED—A COMPETENT MAN WHO THOROUGH- 
ly understands the pickle business and all its branches, one 
who is capable of handling help. Address “G. R. B.,” care 


THE CANNER. 


WAN TED--POSITION AS SUPERINTENDENT “AF- 

ter Dec. 1, by young man who has practical omperenee and 
can furnish ‘first-class references. Address “G. F.,” care 
THE Cannan, 


WANTED—A POSITION AS SUPERINTENDENT OF 

canning factory. Ten years’ experience in the business. 
Can furnish best of references. Address “W. D. 200,” care 
THE CANNER. 








WANTED—A superintendent. Must have had 
experience in fectory packing full line of high-class 
vegetables, also pickles and catsup. The best only 
need apply. Salary will be made satisfactory. Ad- 
dress “M. C. C.,” care THE CANNER. 








FOR SALE 





FOR SALE—ABOUT 400 BUSHELS Horsford Market 
Garderr Pea Seed. For sample and price apply to the Ft. 
Atkinson Canning Co., Ft. Atkinson, Wis. 


FOR SALE—I HAVE FOR SALE THE FOLLOWING 


Pea Seed: 
110 bushels of McLane’s Advancers 
284 as Admirals 
201 - Heroes 
168 ts White Eyed Marrowfats. All hand 


picked. Will send samples. Jno. C. Hagenbush, North 
Collins, N. Y. 


FOR S$ ALE OR ‘RENT—A ‘CANNING F AC’ r ORY EQU 1P- 

ped with machinery for canning tomatoes. Located in a 
good agricultural district. For particulars. inquire of or ad- 
dress Osgood Canning Co., Osgood, Ind. 


CODE BOOKS. 
tN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through Tue CANNER, 22 E. Randolph St., Chicago. 











IF YOU THINK CANNED GOODS ARE TOO CHEAP, 
why sell at present quotations, when you can store 
with WAKEM & MCLAUGHLIN, INc., Chicago, borrow 
money if needed, and hold goods for higher prices 
Goods held 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WakEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 











at the height of the asparagus season, and occasioning 
considerable expense and delay in bringing cans of all 
kinds from eastern markets. 

“3. In the destruction of the principal label-mak- 
ing plants, whose owners endeavored to have orders 
filled in eastern cities. The subsequent lithographers’ 
strike in the East has made it impossible to secure 
many of the orders so placed. 

“4. The demand for lumber has been unpreced- 
ented, so much one-inch stuff being needed for tem- 
porary structures in San Francisco that there has been 
and still is a serious shortage in box lumber, and ship- 








A PERFECT PASTE in Powder Form 
GLARK PAPER & MFG, GO, , (45 Agencies, 








ments of canned and cured fruits have been corre- 
spondingly delayed. 












60 YEARS’ 
EXPERIENCE 







TrRave Marks 
DESIGNS 

CopyriGcHTs &c. 
Anyone sending a sketch and Gescuintion may 

quickly ascertess our opinion free w a A = 

invention is probably pe TANDBO Com 

tions strictly confidential. HANDBOOK on Patents 

sent free. Oldest agency “for securing ents. 
oited taken through Munn & Co. receive 

ial notice, without charge, in the 


"Scientific American. 


A handsomely illustrated weekly. Largest cir- 
culation of any scientific journal. Terms, $3 a 
year; four months, $1. Soid byall newsdealers. 


MUNN & & Co, 2618roadway. New York 


Washington, D. C, 
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FOR PICKLING the tele- 
phone. Our 


Pe phone num- 
We have all VS SF: ber is 

the Standard Ae Main 2762 
| Varieties. 2° 

|Get our = Ne 

prices. ; ° >. SEED PEAS 





We have stocks of 
most of the popu- 
lar canning varieties 

and will quote prices 


Ss E E D G R O W E R Ss Ss iu for immediate shipment. 


LARGEST PRODUCERS OF PEAS, BEANS AND NAME QUANTITY WANTED 
PICKLE SEED IN THE CENTRAL WEST 








Everything in Seeds for Canners and 
Pickle Men 


We will quote now for present shipment, or 
will book contract orders for 1907 delivery. If you 
are in need of stocks that are scarce it will pay you 
to communicate with us. Owing to our large grow- 
ing operations we are in the best position to supply 
your wants and to quote close prices. 





Pickle Seed of all the kinds needed for the factory 
at the lowest prices for the genuine stock. 


TOMATO & 
SEED 


Many of the 
Standard kinds 
are short. We 
have a fairly 
good supply of 
all the popular 
sorts, and will 
quote for pres- 
ent delivery 
upon request. 


OFFICE AND HEADQUATERS: 
Write at once 79-81 East Kinzie St. 


reser Paes = CHICAGO 
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“5. By far the most serious of all difficulties has 
been the congestion of freight and the utter demoral- 
ization of the transportation companies. During the 
fire, merchants wired for enormous quantities of sup- 
plies. Thousands of carloads were rushed through 
only to stand unloaded, as the merchants had no place 
to store the goods. Sidings for hundreds of miles had 
been filled with such cars. Few empty cars have been 
available for local or eastbound freight, and at dif- 
erent. periods the railroad companies have refused to 
receive any freight. Canners have been accordingly 
handicapped in moving fresh fruits, cans, sugar, boxes 
and other materials and it is now impossible to get 
sufficient cars for shipping the goods. It will be noted 
that practically all of these difficulties have tended 
rather to increase the manufacturing expenses than to 
materially reduce the output. 

“In spite of the reduced capacity canners were not 
regularly operating until the middle of August owing 
to the scarcity of fruit. The asparagus pack was seri- 
ously reduced by the can shortage and by the short 
yield in many districts affected by rust or by floods. 
Peas gave an average yield. Strawberries, raspber- 
ries and white and black cherries failed utterly. Royal 
Anne cherries were injured by the late rains. Apricots 
gave a very light crop. Peaches promised fairly well, 
but the yield was exceedingly poor on the earlier va- 
rieties and the percentage canned was accordingly re- 
duced. Pears gave similar results. Plums, grapes 
and apples have been in normal supply. Tomatoes 
were very late and the yield normal. The pack, how- 
ever, will be good. 

“The market has been strong from the beginning. 
Prices were put out on a close basis and values have 
risen. Owing to the meat scandal, sales of canned 
goods in Great Britain have fallen off, but with the 
light pack and the strong demand from domestic trade, 
stocks are closely sold up and are unquestionably 
lighter than they have been at any time within ten 
years.” 





A Beautiful Calendar. 

S. H. Levin’s Sons, well known Philadelphia brok- 
ers, are sending out a very beautiful calendar for 
1907. The calendar shows a large reproduction of the 
painting “Sunday Afternoon,’ by Franz Charlet. The 
picture represents thé peace of a Sunday afternoon 
along the banks of a Belgian canal. The drowsy lan- 
guor of a misty spring day broods over the fields and 
placid water; the idle boats, tied against the banks, 
stand in rows like stalled horses; the people who on 
other days one might see plying their trade along the 
canal, or working in the fields, are away on their Sun- 
day recreations. Cnly a solitary peasant from some 
nearby cottage has b-ought his family, on the day of 
rest, to sit on the grassy margin of the stream and 
pass a quiet hour in the open air. 

Franz Charlet, who painted “Sunday Afternoon,” 
is a contemporary Belgian painter, one of the very few 
great artists of the world who paint principally in wa- 
ter-colors. He is a member of the “Society of the 
Forty Aquarellists’—ranked among the most exclu- 
sive societies of Eyrope, and having on its waiting 
list for membership many prominent European paint- 
ers. M. Charlat has exhibited in the Paris Salon, and 
from an exhibition held in 1901 the Belgian govern- 


ment purchased five of his paintings for their National 
collection. 

It is safe to say that few 1907 calendars will equal 
in beauty that sent out by S. H. Levin’s Sons, while 
none will exceed it. 





Contents of the January Delineator. 
ARTICLES. 

The Value of Rest. By Ella Adelia Fletcher. This 
treatise by the author of “The Philosophy of Rest” 
advises how to obtain healthful repose of mind and 
body. (Illustrated. ) 

The Department of Real Life. By Lida A. Church- 
ill. The fourth essay in this series treated of ‘“Free- 
dom that is Bondage.” 

Little Problems of Married Life. By William 
George Jordan. The fifth problem which is analyzed 
is “Family Interference.” j 

The First Night at the Play. By George Henry 
Payne. A timely talk about the illusions and disillu- 
sions of the first performances of a widely advertised 
play. (Illustrated.) 

The Dawn of Womanhood. By Gabrielle E. Jack- 
son. The third of these motherly counsels deals with 
“Duties that Lie Close at Hand.” 

The Hostess Calendar. “A New Year’s Bell Fete” 
by Winifred Fales. A novel suggestion for the woman 
who entertains. 

The Care of the Woman. By Dr. Anna M. Gal- 
braith. “The Skin” is the subject of Dr. Galbraith’s 
first lecture for Delineator readers. 

Being Your Own Gardener. By W. C. Burgess. 
The initial paper of this series instructs the amateur 
gardener in “Laying Out the Front and Side Lawns.” 
(Illustrated. ) 

Talks on Home Furnishing. By Alice M. Kellogg. 
This month the home-maker is instructed in “Door 
and Window Treatment.” (Illustrated. ) 

FICTION. 

Fraulein Schmidt and Mr. Anstruther. 
Illustrated.) By the Countess Von Arnhim. 

The Chauffeur and The Chaperon. (Serial, Illus- 
trated.) By C. N. and A. M. Williamson. 

The Last Bridge. (Illustrated.) by Emery Pottle. 

The Argumentative Tailor and the Blind Reaper. 
By Florence Wilkinson. 

Moira. (Illustrated.) By Anne Story Allen. 

The Cook. By Gouverneur Morris. 

Berlinda and Bellamant. By E. Nesbit. 

The Hen and the Owl Chick. (Tllustrated.) By 
Grace MacGowan Cooke. 


(Serial, 





Are You Fixed? 


Processors who are not yet fixed with a position 
for 1907 should lose no time about advertising for one. 
The place for you to announce the fact that you are 
open for engagement is in the “Want” page of Tur 
CANNER. 
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W. T. FITZGERALD & CO., Dept. 25, Washington, D. C. 


LACES 


and WAX PAPER 
FOR FRUIT BOXES 


CLARK PAPER é MFG. CO., Rochester, N. Y. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 








so STAR . 





This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CoO. 


Daniel G. Trench & Co., General Agents 
CHICAGO, - ee - - ~ - - ILLINOIS 
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LINK-BEL 
Patent Peeling and Transfer Table 


built in any length for 75 to 200 peelers. also Elevators and Conveyors for handling 
green corn, husks, cobs, cans, crates, baskets, boxes, slops, etc 


LINK-BELT COMPANY 
PHILADELPHIA CHICAGO INDIANAPOLIS 
NEW YORK, 
209 BROADWAY. 








ST. Louis, 
MISSOURI TRUST 


PITTSBURGH, 
16501 PARK BUILDING. 
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An Exceptional Opening 


Do you operate a canning factory and are not entirely satisfied 
with your present location? If so, we would strongly advise 


you to investigate the excellent location for a CANNING | 


FACTORY and PRESERVING PLANT at one of the smaller 
cities of Oklahoma along the lines of the 


Rock 





Very favorable conditions for vegetable and fruit growing and an am- 
ple acreage would be guaranteed, Liberal inducements would be given to 
secure an up-to-date canning factory. Full details given upon application. 


Write to-day, as this is an excellent proposition. 


cM. SCHULTER, Industrial Commissioner, 


ROCK ISLAND-FRISCO LINES 


FRISCO BLDG. ST. LOUIS, MO. 
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Special Eastern Agent for 


The “Sprague” 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 


My Motto: The Buyer Must be Satisfied. 





Line of Canning Machinery 

‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 


2 rer ‘ Cutter, Corn Cookers, 

Canning Silkers and all 

Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Don’t Worry, 
ask me, I'll get 
it for you 














Books for Canners 


Canning and Preserving, with Bacteriologi- 
cal Technique, by E. W. Duckwall, M. S.., 
500 pages; $5.00. cf cents. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7in. Cloth. $1.00. 

Silos, Ensilage and Silage—By Manly Miles, 





M. D., F. R. M. S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 
Asparagus—By F. M. Hexamer. [llustrat- 


ed. 174 pages, 5x7in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett, A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. | 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 


150 pages. Cloth. 50 cts. 
Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 

















PLIES 


FOR 


SUP 


CANNERIES, WAREHOUSES, 
FACTORIES, MILLS 
AND MACHINE SHOPS 
ARE LISTED COMPLETELY IN 


OUR NEW CATALOG 


WHICH IS NOW READY FOR DISTRIBUTION. 


If you wish a copy send us your 
request early and it will be de- 
livered to you, all charges paid. 


H.Channon Company. 


Chicago. 
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RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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DIRECTORY 


Canners and Packers of 
North America 


aS 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 
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BOOKS YOU OUGHT to HAVE 








THE ART OF 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris 


Formulas and Recipes Actually 
Used by the Author and 
Prominent Packers 


@ In offering the canning trade this work 
we do so in the belief that it is a com- 
plete and comprehensive text book on 
the art of canning. 


Price $5.00, Draft with Order. 


FOR SALE BY 











CANNING AND 
PRESERVING 


“THE CANNER” 22 Randolph St., Chicago 








PROF. DUCKWALL’S New Book 


CanningandPreserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 


478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@.This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 22 Randolph St., Chicago 
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WANTED 


canning factory fo be 
A located in a thriving 


fown situated in the 
heart of the fruit growing and 
trucking ' district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This is an 
exceptionally good opportunity, 
and should be looked into with- 
outdelay AA AAAAR 





For additional informatien address 


J. W. WHITE, 


GENERAL INDUSTRIAL AGENT, 


SPA BOAR D 
AIR LINE RAILWAY 





PORTSMOUTH, VA, 














The Growing South 


No other section is forging ahead so fast as the 
Southeastern States, in agriculture, horticulture, 
factory building and general progress. The last 
year’s record along the 


SOUTHERN RAILWAY and 
MOBILE & OHIO RAILWAY 


of investments in factories and improvements was 
over $119,000.000; for four years, $464,000,000. 
Splendid Opportunities exist in Alabama, Geor- 
gia, Kentucky, Mississippi, North Carolina, South 
Carolina, Tennessee and Virginia; and in Southern 
Illinois and Southern Indiana, for investments of 
all kinds; in timber, mineral and other lands. 
Factory Locations— Where all conditions are 
favorable for making and marketing iron and steel 
and their products, all kinds of wood-using articles 
and nearly every other line of industry. There area 
number of places where the right kind of a location 
may be had for Canneries. These are finest fruit 
and vegetable sections. 

Publications and special information furnished, 
Our department is a Bureau of Free Information 
for al) seeking locations or investments. 


M. V. Richards 
Land and Industrial Agent 
Southern Railroad and Mohile and Ohio Railroad 
Washington, D. C. 
Cuas. S. CHASE, Western Agent, 
624 Chemical Building, St. Louis, Mo. 
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Put Your Want Ad. 
into the CANNER 


To-Da 


toGet Answers 
RIGHT AWAY 

















CUT THIS OUT 














For New Subscribers 
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THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@. Please send us THE CANNER AND DRIED FRUIT 
PackER for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 





Town 





State 
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